FOREWORD 


HIS, the “Union” Cook Book, incorporating the “Wonderland” 
Cookery Book published some years ago, will indicate that, 
despite the many tasks which they undertake, the members of the 
Union of Jewish Women nevertheless find time to spend in their 
kitchens proving, and improving, their culinary ability. Every 
recipe has been tried and tested, and grateful thanks are due to 
all the contributors. 


The funds that will accrue from the sale of this Book are to be 
devoted to the many aspects of Welfare Work undertaken by the 
Cape Town Branch of the Union of Jewish Women of Southern 
Africa, and we know that these additional funds will assist materially 
in expanding the all-important projects which our programme 
encompasses. 


It is with great pleasure that | commend this new Book in the 
full knowledge that it will serve a useful purpose in the kitchens 
of old and young alike, whilst, at the same time, its sale will be of 
benefit to those less privileged than the users of its recipes. 


MERYL BANE, 


Chairman — Cape Town Branch, Union of 
Jewish Women of South Africa. 
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Good advice to every Housewife ! 


YOU’LL FIND A FINER SELECTION * 
AT 


FINDLAY 


18-26 PARLIAMENT STREET, 
CAPE TOWN 


PHONE 2-6301 


*HOUSEHOLD REQUIREMENTS 


Dinner Sets Tea Sets Coffee Sets 

Fruit Sets Mixing Bowls Pudding Basins 
Casseroles Entreé Dishes Pie Dishes 

Rolling Pins Measuring Jugs Kitchen Knives 
Bean Slicers Can Openers Mincing Machines 
Waffle Moulds Juice Extractors Canister Sets 
Bread Bins Toasters Kettles 

Heaters Irons Coffee Percolators 
Stand Lamps Lamp Shades Pressure Cookers 


Bread and Meat Slicing Machines 
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Take a stroll through the HOUSEHOLD FURNISHING 
DEPARTMENT of Cape Town’s most popular store. 


Choose your requirements leisurely and easily. 


Courteous assistants are always ready to help you 


COCKTAILS 


Note.—Each of these recipes will make one drink only. Increase 
the quantities of the ingredients according to the amount required. 
MARTINI — DRY 


Fill shaker half full of broken ice — add 3 or 4 dashes Orange Bitters, 
$ glass dry gin and j glass French Vermouth. Shake well, strain and 
add piece of lemon peel or an olive. 


MARTINI — SWEET 


Same as for Martini (dry) but use Italian instead of French Vermouth, 
and serve with a cherry. 


BRONX 
Fill shaker half full of broken ice and add juice of a quarter of an 


orange, ‡ glass of dry gin and 4 glass of Italian Vermouth. Shake and 
strain into a glass with a small piece of orange peel. 


MANHATTAN 


Fill mixing glass half full of broken ice and add two dashes Angostura 
Bitters, two dashes orange curacao, š a glass whisky, } glass French 
Vermouth and а 4 glass Italian Vermouth. Stir well and serve with an 
olive or cherry. 


GIN SIDE-CAR OR ‘‘WHITE LADY" 


Fill shaker half full of broken ice and add the juice of 1 lemon, 3 glass 
dry gin and j glass Cointreau. Shake and strain into glass. Serve with 
small piece of lemon peel on top. 


BRANDY SIDE-CAR 


Same as Gin Side-Car but use brandy instead of gin. 


GIMLET 


Make with $ glass dry gin, 1 glass Rose's Lime Juice and a 
little water. 


CHOCOLATE SOLDIER 
Combine in the following proportions :— 
+ Brandy, 4 Dry Vermouth, 4 Creme de Cacao and 2 dashes of Orange 
Bitters. 


DÉSIRÉE 


Combine in the following proportions :— 


i Gin, 1 Creme de Noyeau, White, 1 fresh Lemon Juice and 3 dashes 
Grenadine. 


TOP HAT 
Combine in the following proportions :— 


3 Orange Gin, 3 Apricot Brandy and 2 dashes Grenadine and 2 dashes 
Lemon Juice. 


LONG DRINKS 


JOHN COLLINS 


Into a large tumbler place 2 lumps ice, a cocktail glass of dry gin, 
half a cocktail glass Lemos and fill with soda water. Add slice of lemon 
on top with a dash of bitters. 


TOM COLLINS 


Same as for ‘John Collins" but use Oros and Lemonade instead of 
Lemos and soda. 


HORSE'S NECK 


Place peel of 4 lemon in large tumblér, add cocktail glass of Dry Gin 
and a dash of Angostura Bitters. Fill with iced ginger ale. ; 


ICED TEA 


Make some weak tea. Flavour with lemon juice and sugar to taste. 
Chill. Serve in glasses, adding one teaspoonful of Van Der Hum and 
a slice of lemon to each glass, and garnish with a sprig of mint. 
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SOUPS 


CREAM OF CHESTNUT SOUP 


2 cups blanched chestnuts. + teaspoon pepper. 

3 cups water. + teaspoon celery salt. 

2 cups scalded milk. Dash of nutmeg. 

2 tablespoons minced onion. 1 cup of cream or evaporated 
4 tablespoons butter. milk. 

2 tablespoons flour. Chopped parsley. 

1 teaspoon salt. 


Method.—To shell and blanch chestnuts:—Wash and discard those 
that float. Dry, and with a sharp knife make crosswise incisions on both 
sides of the nuts. Place in a baking dish with 1 teaspoon shortening, bake 
in a hot oven (450 deg.) for 10 minutes. Cool, and remove shell and brown 
skin with knife. Cook chestnuts in water until tender, press through a 
sieve, add milk. Cook onion in butter until tender, but do not allow to 
brown; blend in flour, salt, pepper, celery salt and nutmeg. Add milk 
and chestnut mixture gradually, stirring continuously. Cook for 5 minutes, 
add cream, heat to boiling, garnish with parsley and serve. Enough 
for 6 helpings. 


FRUIT SOUP — WITH SNOW BALLS 


1 lb. of fruit in season (either Lemon rind, pinch of cinna- 


plums, apricots, peaches, mon, 1 clove. 

grapes or apples, etc., or l egg (separated). 

mixed fruit). Sugar, depending on taste 
1j pints water. and sweetness of fruit 
1 or 2 ozs. Méléna cornflour or used. 

potato flour. 


Method.—Pit fruit, if possible, and boil for 10 to 30 minutes until 
fruit is pulpy. Press through strainer; add sugar to taste. Blend with 
flour and bring to boil. Pour gradually over egg yolk, and return to pot. 
Whip egg white stiffly; form little heaps with a teaspoon and let simmer 
for a few minutes on top of the soup until they are firm. Serve immediately. 


TOMATO SOUP 


2 to 3 lbs. very ripe tomatoes. 1$ tablespoons butter. 

14 pints milk. Seasoning. 

14 tablespoons flour. 

Method.—Skin tomatoes by scalding them with boiling water — the 
skin will then come away easily. Place tomato in a pot and simmer till 
pulpy. Put through a sieve and return to pot. Add sugar, salt and pepper 
io taste. Set aside. Melt butter in a saucepan, remove from stove and 
stir in flour, mixing to a creamy consistency. Return to stove and add 
milk gradually stirring well all the time until this (white) sauce is of a 
creamy consistency, i.e. a very thin custard. Combine with tomato pulp 
and place in double boiler. Heat when required. 


ASPARAGUS SOUP 


1 large tin of asparagus. 14 tablespoons butten. 
1} pints milk. Seasoning. í 
14 tablespoons flour. { 


Method.—Drain liquid off азрагабиз and place in poi. Cut tips off 
asparagus to be used later for garnishing soup. Place stalks into pot 
with liquid. Add milk and allow this to simmer for about 45 minutes. 
In another pot melt butter, remove from stove, stir in flour till smooth 
and creamy, return to heat and stir in an additional } pint milk. When 
this thickens add to strained asparagus soup. Reheat in a double boiler 
adding salt and pepper to taste. When serving garnish with tips. 
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BAKED TINNED SALMON 


Empty contents of a tin of canned salmon (no liquid) into a pyrex 
dish. Squeeze over it the juice of half a lemon and some thick cream, 
Bake in a moderate oven. 
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CITY OF CAPE TOWN 


ELECTRICITY DEPARTMENT 


You are cordially invited to attend 
the interesting and informative 
lectures given by AN EXPERT 
IN THE USE OF DOMESTIC 
ELECTRICAL APPLIANCES 


COOKERY DEMONSTRATIONS 
at 10.30 a.m. 


ELECTRICITY SHOWROOM, 
CLAREMONT, 


ON TUESDAYS 


and 


ELECTRICITY HOUSE, CAPE TOWN 
ON THURSDAYS 


Ask for a copy of the Recipes 
only the best are used 


CREAM OF SNOEK ON TOAST 


Flake finely some cooked smoked snoek and allow to simmer in a 
frying pan with butter. Add a cup of milk and allow to simmer. Thin 
down 1 level tablespoon cornflour with a little milk and stir into pan. 
This should thicken and whiten the mixture. Serve hot on rounds of 
buttered toast. 


FISH IN MUSHROOM SAUCE 


Slices or fillets of fish. 1 tin of Creme of Mushroom 

1 tablespoon milk. Soup. 

Method.—Place fish, which must be unsalted, into a buttered pyrex 
dish. Pour undiluted mushroom soup over fish. Rinse can with milk 
and pour over fish. Bake until fish is done, 20-30 minutes in a moderate 


oven. ç 


HERRING SALAD 4 


2 pickled herrings. 6 boiled potatoes. 

1 pickled cucumber. 1 hard-boiled egg. 

1 small beetroot. 4 tablespoons salad oil. 

1 teacup cream. 1 apple. 

4 tomatoes. 3 tablespoons vinegar. 1 


Method.—Cut herrings, potatoes, beetroot, cucumber, apple and 
tomatoes in small squares. In a seperate dish prepare vinegar, oil and 
cream mixed together. Add sugar, salt, and pepper according to taste. 
Pour sauce over squares. Mix well. Stand overnight and serve in lettuce 
leaves decorated with slices of boiled egg. 


GEFILTE FISH 
Hottentot and Stockfish ( of each): Salt and ground ginger to taste. 


3 lb. altogether. Onions: 2 medium. 
Carrots: 2 medium. Ground Almonds: 1 heaped 
8-9 Marie biscuits. tablespoon. 
2 cups cold water. 1 egg. 


Method.—Fillet fish carefully. For the gravy take all bones, heads 
and skins place in large pot and cover with water. Cut in one of the 
onions, and the carrots in rounds, with salt to taste, and boil together 
well. Mince together filleted fish, onion. Mix in ground almonds, salt 
and ginger (1 teaspoonful). Roll Marie biscuits very fine, and mix in. 
Pour in water gradually, mixing in well all the time. At the last, beat in 
the egg. Make into round balls and place into pot with gravy and simmer 
gently for two to three hours. 


GEFILTE FISH WITH MUSHROOMS 
Prepare some gefilte fish (see recipe: GEFILTE FISH) and retain 
stock in which fish was boiled. Make the following sauce: " 
Allow 1 large sliced onion to simmer in 3 to 4 ozs. of butter. When 
onions are soft (but not brown) add 1 tin of cut up mushrooms. Allow к 
simmer in butter and add salt and pepper to taste. Then add 1 tin of — 
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Cream of Mushroom Soup. Next add 2 tablespoons of sherry or 
white wine. Lastly add 2 tablespoons of thick cream. Continue mixing 
and then combine with the stock in which fish had been cooked. Place 
fish balls in a casserole, pour over the sauce and allow to bake for 20-30 
minutes at 350 deg. 


FISH IN JELLY 


Into a pint of cold water put the bones, skin and head of raw fish, 
and simmer for an hour. Strain this stock in to 1 lb. fresh fish which has 
been filleted. Add a few slices of onion, salt and pepper. Boil until the 
fish is cooked. Flake it into small pieces and arrange with slices of hard- 
boiled egg in a mould. To 1 pint of liquid add 2 dessertspoons of powdered 
gelatine and juice of 1 lemon. When thoroughly dissolved pour over the 
fish. Set in refrigerator and serve in a bed of lettuce. Garnish with 
tomato and beetroot. 


FISH LOAF 


13 lbs. fish (boned and skinned). 2 ozs. butter. 

1 tablespoon Méléna cornflour. l egg. 

l pint milk (or š pint cream). 1 small onion, grated. 

a Seasoning. 

Е. Method.—Mince fish THREE times; add Méléna cornflour, then whole 
egg. Add milk gradually, then butter and grated onion. Beat well for 
3 hour (with electric mixer if available). Pour mixture into greased loaf 
tin, and cover with greased greaseproof paper. Stand tin in a larger 
pan containing water and bake for 13 hours at 375 deg. Serve hot with 
anchovy, asparagus or mushroom sauce. 


PICKLED FISH — IN APRICOT SAUCE 


Dip suitable fish in flour (no egg) and fry. Boil š lb. dried apricots 
till soft with water and sugar to taste. When the apricots are done, mash 
and press through a strainer. Pour over the fish and allow to stand for 
a few days before serving. 


SOLES IN SAUCE 


Steam fillets of sole, seasoned with salt, pepper and a little onion. 
Heat up a tin of either asparagus or mushroom soup or tomato puree 
to which butter or cream should be added. If using tomato puree add 
sugar, salt and pepper. Place prepared fillets in a pyrex dish and pour 
hot sauce over. Serve garnished with mashed potatoes and green peas. 
Grated cheese may be added to the sauce while heating if desired. 


SALMON PIE 
1 tin salmon (drained). | l beaten egg. 
1 small onion (grated). _ Salt and pepper. 
1 tablespoon breadcrumbs. 1 tablespoon cream. 


Method. 


Mix all ingredients together. Place mixture in buttered 
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Sauce.—Thin down, 1 heaped dessertspoonful of Méléna cornflour 
with a little milk. On to this pour gradually | cup of boiling milk. Return 
to double boiler, season with pepper and salt and cook till thick. 


LEMON PICKLED FISH ^ 


2 cups water. - 1 dessertspoonful raisins. 
1$ cups brown vinegar. Juice of a lemon. 

A few bay leaves. ł teaspoon cloves. 

Sugar to taste. 1 onion. 


Method.—Bring above ingredients to the boil. Slice firm fish, season 
with salt and pepper and place in boiling sauce. Boil slowly for about 
20-25 minutes. Remove fish carefully and place on platter. Bring sauce 
to boil once again, pour over fish and keep in refrigerator for at least 2 
days before using. 


FRENCH FISH PIE 


Boil pieces of stock or other fish; then loosen carefully from. bone 
and roll pieces in grated cheese. 


Make the following sauce :—Steam 1 small onion with 1 tablespoon of 
chopped parsley, 1 or 2 medium sized carrots (grated) and 3 tablespoons 
of butter or vegetable fat. Add a cup of boiling milk gradually stirring 
continually. Add a pinch of pepper and grated nutmeg. Pour gradually 
over 3 level tablespoons of flour, blending well. Return to pot and bring 
to the boil, stirring continually. Then allow to simmer over low heat for 
45 minutes. Place fish in a pie dish and pour the sauce over it. Bake in 
a hot oven for 15 minutes. The sauce is improved by the addition of small 
chopped mushrooms. 


SOLE MEUNIERE 


Filleted soles. Butter. 
Chopped parsley. Salt. 
1 cup lemon juice. Flour. 


Method.—About 4 hour before the meal, have lemon juice and 
chopped parsley ready. Place serving dish in oven to keep warm. Dip 
unseasoned fillets into flour, shake off surplus flour and fry for about 2 
minutes on either side in hot butter. Place in hot serving dish. Brush 
over with lemon juice, sprinkle with salt and chopped parsley. Melt 
a fair sized piece of butter in pan and when boiling pour over soles. 
Serve immediately. 


FISH RISSOLES — SALMON SUBSTITUTE 


Flaked boiled fish. Bread crumbs. 
Chopped onion. Tomato ketchup. 
Egg, to bind. 


Method.—Flake boiled fish, add chopped onion (quantity depending 
upon taste- and a small quantity bread crumbs. Add some tomato ketchup 
to give the mixture a salmon tint. Beat up egg and add. Form into rissoles 
and fry in hot oil. 
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SMOKED HADDOCK SOUFFLE 


Smoked haddock. White sauce (see recipe), 
Sliced onion. Grated cheese. 

Sliced tomato. Post Toasties. 

Butter. 


Method.—Boil haddock in plain water and when done drain well. 
Flake haddock. Into a well buttered pyrex dish place layers of the flaked 
haddock, sliced onion and sliced tomato. Prepare some white sauce. 
Stir in grated cheese to taste. Pour over the prepared dish and over top 
sprinkle Post Toasties. Dot with butter and bake at 375 deg. for about 
20-30 minutes. 


BOILED FISH BALLS IN BUTTER 


2 lbs. stock fish, minced. ` 8Marie biscuits. 
1 large onion, cut very finely. 2 eggs. 
3 ozs. butter. 2 sliced carrots, 


Method.—Fry onion in a little butter until golden brown. Mix half 
of this onion with the minced fish. Crush marie biscuits with a rolling 
pin and add 2 tablespoons of the crumbs to the fish mixture, Beat up 
eggs and add to fish and then beat in about cup water to the fish. Add 
pepper and salt to taste and form fish mixture into balls which should 
then be rolled in the remaining biscuit crumbs. Fry these fish balls in the 
remainder of the butter until lightly browned. Place 2 cups of water, 
the remainder of the fried onions and the carrots in a saucepan and bring 
to the boil. Now add the fried fish balls and the butter from the frying 
pan and simmer for 2 hours. 


EGG AND LEMON FISH 
6 fillets of fish (kabeljouw or 2 eggs. 
stumpnose). 1 large lemon. 

] medium onion. Sugar, salt to taste. 

Method.—Boil up fillets of fish until tender. Care must be taken not to 
break fillets. Cut onion into rings and fry in butter until slightly brown. 
Place fish into pan with onions and pour in enough of the stock to cover 
fish. Boil up again. Beat up eggs well and pour in juice of lemon which 
has been strained. Stir well together with sugar to taste, Take pan off 
the stove, pour in the egg and lemon sauce, and tilt pan until the sauce is 
well mixed with the fish gravy. Do not heat again as this will curdle the 
egg. Place in pyrex dish and keep in refrigerator. Serve cold. 


BAKED STUFFED FISH 


Stuffing ; 

š cup bread crumbs. š teaspoon salt. 

1 tablespoon melted butter, some 1 teaspoon chopped parsley. 
finely chopped onion. 1 teaspoon pepper. 


Method.—Mix above well together. Slice fish on underside and 

5 rt stuffing. Sew up with coarse cotton. Brush over with a little beaten 
egg and cover with breadcrumbs. Place on a baking tin, dot with bits of 
T рө and bake 30 minutes in a moderate oven, basting frequently. 


‘Garnish with parsley and serve with butter sauce. 
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FISH IN INDIVIDUAL PYREX DISHES 


13 lbs. fish. 2 teaspoons salt. 

2 ozs. butter. 2 soupspoons cheese. 
2 ozs. flour. 1 yolk of egg. 

4 pint fish stock. 1 spoon breadcrumbs. 


Method.—Boil fish till done and keep stock, Put butter in pan, add 
flour, and when golden brown add fishstock or milk and let simmer for 
4 hour. Add cooked fish, flaked, and lastly the yolk of egg. Butter small 
dishes, fill with fish, sprinkle with breadcrumbs and butter, and bake 
in oven for 20 minutes. Add grated cheese on top or underneath fish 
before baking if desired. Serve with salads or warm tomato sauce. 


FISH IN LARGE DISH 


Boil same amount of fish. Butter big dish and put part of fish into 
it; pour sauce as given before, then slice boiled potatoes (boil them 
in their jackets), and put a layer over fish, then a layer of sliced tomatoes, 

ES repeat this till fish is finished and dish is full. Lastly pour sauce over it, 
| sprinkle with butter and either cheese or bread crumbs. Bake in oven 
till golden. Serve with salads. 


HERRING SALAD AU BOUT DU PONT 


Filet three salt herrings, cut in halves and soak for three hours. 
Beat milk roe of herrings with sour cream and two tablespoons of vinegar. 
Line dish with thin slices of onion and apple, place trimmed herring on 
top. Split,bananas, cut in half and cover each piece with them. Cover 
| with sauce and chill in refrigerator. Serve cold. 


HERRINGS IN CREAM 


6 salt herrings. 1 cup thick cream. 
Onion. Little sugar. 
1 cup white vinegar. 4 all spice. 


3 bay leaves. 


Method.—Soak herring overnight. Bone and roll up the halves, 
and fix with cocktail sticks. Put herring, onion, spice and bay leaves 
layer by layer in jar. Sprinkle with sugar. Mix cream and vinegar and 
cover the herrings with the mixture. Ready for serving in 3 days' time. 
Keep in cool place. 


HERRINGS IN MUSTARD 


Blend together to form a thick paste :11 tablespoons sugar, 2 table- 
spoons mustard powder, the yolks of 2 eggs and a little cold water. 
Boil together 1 pint of water with } bottle vinegar essence, a few 
ay leaves and whole spice. Pour slowly over mustard aste, stirring 
the time. When cool pour over prepared herring ы E 
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- =< and bake in oven 375 deg. until cream is set, approximately 30 minutes. 


CHEESE AND EGGS 


CHEESE BLINTZES 


1 cup flour. Cheese Mixture; Ye И 
1 cup water. 1 egg. Ñ 

2 eggs. 14 cups white cheese. 

1 teaspoon baking powder. Salt and pepper to taste. 


Method.—To make pancakes, beat eggs well, add salt and water and 
stir in slowly sifted flour and baking powder to make a smooth batter. 
Pour batter, a couple of spoonfuls at a time, onto a heated and greased 
frying pan, tipping pan on all sides to cover bottom of pan with thin layer 
of batter. Fry on 1 side only until pancake blisters and tip out onto board 
or clean cloth, with uncooked side down. The secret of good blintzes is 
to make the pancakes as thin as possible. 

' Cheese Mixture.—Mix cheese, egg, salt and pepper and Apes 
filling in centre of each pancake, folding each one up envelope fashion. 
Fry on both sides in butter until golden brown. Serve with sugar and/or 
cinnamon or with cream. Blintzes may also be baked in the oven with a 
little cream. 


CHEESE SOUFFLE 


2 heaped tablespoons flour. 2 ozs. butter. 

1 cup of grated cheddar cheese. 1 cup milk. 

3 eggs, plus 1 extra egg white. } teaspoon salt. 

} teaspoon mustard mixed with Pinch of Cayenne pepper. 
milk. 


Method.—Melt butter and remove from stove. Stir in flour and 
when mixed well, add milk and return to stove, stirring all the time until 
it thickens. Remove from stove, add seasoning, cheese and egg yolks 
(one by one). Stir well. Beat egg whites in a bowl and when stiff fold 
cheese mixture in gradually (to the whipped whites). Pour into a souffle 
or deep baking dish. Stand this dish in a pan of water and bake for 40 
minutes in a moderate oven (325 to 350 deg.). Do not open oven until 
40 minutes have elapsed. Serve immediately. 


TOASTED CHEESE SANDWICHES 


Make cheese sandwiches. Beat 2 eggs with à cup of milk апа} 
teaspoon salt. Dip sandwiches in egg mixture, moistening each side 
well. Fry gently in butter or oil until sandwiches are lightly browned. 
Serve hot. 


EGGS IN CREAM 
$ pint cream. Pinch of salt and pepper. 
4 eggs. 
Method.—Grease small deep Pyrex dish and pour in cream. Break 
in eggs carefully, salt and pepper to taste. Put dabs of butter on top, 
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Your 
housemaid 
in a tin! 


Indispensable in your 
home, Magic Mary, the 
abrasive soap paste, 
does all the dirty work 
—quickly and easily. 


Manufactured by 


MAITLAND, C.P. 


W. АХО) POLISH & PRODUCTS CO. (PTY.) LTD. 
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EGGS AND ONIONS 


4 eggs. l chicken gizzard. 
1 medium onion, l chicken liver. 
2 tablespoons chicken fat, 1 chicken heart (if available). 


Salt and pepper to taste. 

Method.—Boil eggs until hard. Slice onion and fry until a golden 
brown in a little chicken fat. Mince eggs and onion with the cooked chicken 
giblets, season to taste, and mix together well with remainder of chicken 
fat. If still dry, use more fat. Serve as hors d'oeuvres before dinner. 
Garnish dish with parsley and half slices of tomato. This dish can be 
made omitting the chicken giblets. 


SPAGHETTI AND TOMATO 


4 pkt. spaghetti. 2 tablespoons cream. 
4 ripe tomatoes. 1 tablespoon butter. 
- 3 tablespoons grated cheese. Milk, salt, pepper. 


Method.—Boil spaghetti in salt water until tender, then drain well. 
Scald and skin tomatoes, cut finely and allow to simmer in butter. Add 
spaghetti, cream, cheese, salt, pepper and enough milk to form loose 
mixture. Cook gently for 10 minutes, stirring occasionally. 


GOLDEN SHOWER EGGS 


4 eggs. 1 pint milk, 
4 squares buttered toast. 1 tablespoon flour. 
1 oz. butter. Salt and pepper. 


Method.—Boil the eggs for 10 minutes. When they are cold shell 
carefully, take out yolks and reserve them. Chop the whites rather small. 
Heat the milk. Melt the butter in a small saucepan, add the flour gradually 
stirring over gentle heat until quite smooth. Add salt and pepper. Add 
the hot milk very gradually stirring all the time to keep it smooth. Allow 
this white sauce to simmer for about 5 minutes, then add the chopped 
egg whites and keep the mixture very hot. Place equal portions of the 


mixture on the 4 slices of buttered toast. Put the yolks in a coarse strainer. 


and rub them through onto the white sauce. Serve at once. ГА 
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VEGETABLES 


CAULIFLOWER FRITTERS 


Parboil amount of cauliflower required, chop finely, add 2 eggs, 
2 tablespoons flour, 4 cup milk, Salt to taste. Allow butter or fat to heat 
up in pan, take.big spoons of mixture, and fry on both sides. Serve pud 
either meat or fish as vegetable. f 3 
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PINEAPPLE AND GREEN PEAS 
Boil green peas and when done strain and stir in grated fresh pine- 
apple. Serve hot as a vegetable or cold (with mayonnaise, if desired) 
as a very attractive salad. Add a little sugar if desired. 


GLAZED ONIONS 
Cook about 3 cups of small onions in boiling salt water for 15 minutes. 
Drain and dry in a cloth. Melt 3 tablespoons butter or fat in a pot, add 
one tablespoon sugar and the onions and cook until brown, shaking the 
pot occasionally to prevent burning. 


GLAZED CARROTS 


Cook in the same way as onions. Carrots may be whole (if small) 
or cut into rings. 


CARROT FRITTERS 


Put cooked carrots through mincing machine and to j cup add 1 
teaspoon finely chopped parsley, a little grated onion and grated lemon 
rind. Mix in 2 tablespoons bread crumbs, moisten with egg yolk and 
fry in hot fat. 


CREAMED SPINACH . 


Carefully pick over the leaves and wash in several waters, then 
put into a saucepan without any water and steam or cook gently for 10 
minutes, drain and put through a mincing machine. Melt 2 tablespoons of 
butter in a saucepan, blend in 1 tablespoon flour, then stir in 4 cup milk 
or cream gradually. Stir until smooth, then add 2 cups of minced spinach. 
Season with salt, pepper and a few gratings of nutmeg if desired. Serve 
‘on toast and top with a poached egg. 


SPINACH WITH ONION AND TOMATOES 


Boil spinach and cut into small pieces. Fry onion and tomatoes in 
fat until lightly browned. Add salt, pepper and sugar to taste and stir 
in spinach. 


POTATO SOUFFLÉ 


Melt about 2 tablespoons of butter in a pot and allow a dessert spoon 
of finely chopped onion to simmer in it but do not allow the onion to brown. 
Stir in sufficient flour to be absorbed by butter. Pour in milk gradually 
to form a fairly thick white sauce, stirring all the time. When cold stir in 
some cold, sliced parboiled potatoes. Pour mixture into a buttered pyrex 
dish, sprinkle with grated cheese and dabs of butter. Bake in a moderate 
oven. Serve with fish. 


POTATO PANCAKES 
3 medium sized raw potatoes. l egg. 
1 tablespoon flour. 1 teaspoon salt. 
1 tablespoon cream. 
Method.—Crate potatoes (if watery throw off surplus water). Add 
other ingredients, mixing well. Fry in spoonfuls in heavy frying pan 
in fat or oil, turning once. 
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aX NUT JEUNE 


POTATO LATKES 


3 cups raw grated potatoes. 2 eggs. 
1 small teaspoon salt. 4 tablespoons flour. 
Pinch of pepper. 1 teaspoon baking powder. 


Method.—Combine potato with rest of ingredients. Drop by spoon- 
fuls into a frying pan covered with hot fat or oil, Fry till brown on both 
sides. 


POTATO BALLS — WITHOUT EGGS 


i cup boiling milk (or milk and Croutons of white bread fried 
water mixed). in butter. 

} Ib. potato flour (no substitute). 2 lbs. boiled potatoes. 

Method.—Potatoes should have been boiled the previous day. 
Grate potatoes and add the sifted potato flour and a pinch of salt. Add 
the boiling liquid and mix well together. Form into balls, placing 3 
croutons in centre of each ball. Allow to boil for 20 minutes in salted boil- 
ing water. 


SWEET POTATO BALLS 


Boil and mash sweet potatoes, combine with beaten egg and form 
into balls. Roll in ground walnuts or almonds and fry in deep oil or fat. 


SWEET POTATOES WITH APPLES 


Peel, cut into } inch slices sufficient boiled (cold) sweet potatoes to 
make 4 cups. Also slice thinly 3 cups tart apples. Arrange in layers in 
a deep pyrex dish, sprinkling each layer with brown sugar, salt and 
pepper to taste and dabs of butter. Dot top with dabs of butter and a 
dash of cinnamon. Bake for 1 hour in a moderate oven. 


PINEAPPLE AND CARROT CASSEROLE 


Prepare as for sweet potatoes and apples, using cooked carrots, 
sliced lengthwise, and crushed pineapple. Pour pineapple juice over 
prepared ingredients and bake at 350 deg. for 1 hour. 


SWEET POTATOES IN ORANGE HALVES 


Boil sweet potatoes in salt water. Mash with butter and orange juice. 
Fill empty orange halves with sweet potato mixture. Put a small dot of 
butter on each and bake in moderate oven for a few minutes, just to brown 
tops. 


CORN FRITTERS 


1 cup corn kernels. 1 beaten egg. 

5 tablespoons milk. 1 tablespoon melted butter. 
1 cup flour. 4 teaspoon salt. 

1 teaspoon baking powder. 2 teaspoons sugar. 


Pepper (to taste). 


Method.—Combine kernels, milk, egg, butter. Sift dry ingredients 
and add. Mix well and drop from tip of spoon into hot butter or oil in a 
heavy frying pan. Fry until golden brown on both sides. 
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CAPE FRUIT SUPPLY (11) 


TU О ee GS 
The Finest Fruit and Vegetables in Season 


@ Country orders promptly executed 
@ Trial orders solicited 
@ Shipping, Hotels and Cafes supplied 


RETAIL: Parade Stalls Nos. 3 and 4 
DRIED FRUIT: Stall No. 2 


Phone 2-0536 P.O. Box 1747, Cape Town 


WHOLESALE: 52a Chapel Street 
Phone 2-2281 : 


Why Experiment 


dine at 


The Cafe Royal Restaurant 


Where food is prepared by experts 
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MUSHROOMS 


After cleaning, cut mushrooms into small pieces. Fry a little chopped 
onion in fat or butter and when golden brown add some finely cut tomato. 
When soft add mushrooms and salt and allow to simmer for 10 minutes. 
Just before serving add a little sherry to improve taste. Serve with 
omelette, steak or poultry. 


CHOPPED EGG PLANT 


6 small egg plants (brinjals). Salt. 
2 on ons. Pepper. 
4 tablespoons salad oil. A little chopped chilli. 


Method.—Bake egg plants in a medium oven until skin is brown 
and crinkled. Then remove skin and chop inner portion until fine. Chop 
onion and chilli and add. Add pepper and salt and sufficient oil until 
mixture is smooth. Spread in dish and garnish. An excellent substitute 
for chopped liver or herring. 


VEGETARIAN LIVER 


Mince together 1 cup of cooked green beans and 7 walnuts. Fry 
a large onion (finely sliced) in butter, add bean and walnut mixture and 
chop in. To this add 2 hard boiled eggs, finely chopped. Season with 
salt and pepper according to taste. 


ONIONS IN CASSEROLE 


If a casserole is not available use a pie-dish or basin covered with 
greaseproof paper. 


2 lbs. peeled onions. 1} ozs. tapioca or sago. 
1 oz. butter. Chopped parsley. 
1 pint milk. Salt or pepper. 


Method.—Boil onions in water until tender. Drain and lay in greased 
dish. Add the rest of the ingredients. Bake in a moderate oven until 
tapioca is cooked. An ounce of grated cheese may be added if desired. 


SAVOURY POTATOES 


Fill a pie dish with alternate layers of sliced raw potatoes and onions, 
Season with salt and pepper. Put a few pieces of butter on top. Cover 
with milk (3 parts) and water (1 part). Cook in a moderate oven for one 
hour. Grated cheese may be added if desired. 


N.B.—If available use water in which vegetables have been cooked, 
for added flavour and nourishment. 
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NOT 


| ASTE 
| WAS NOT 


| WANT 


Have your old worn Cutlery and 


Electroplate re-plated by 


SEBBA 


& CO., LTD. 


Specialists since 1896 


218 LONG STREET 
CAPE TOWN 


TELEPHONES : 2-5230 and 2-9167 


Platers of 
Electroplate and Cutlery, Kitchen Utensils 
Household Hardware 


Manufacturers of 


KROMSTEEL Regd. 
TUBULAR STEEL FURNITURE 
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SALADS Etc. 


POTATO SALAD 


Mayonnaise (see recipe). Chopped parsley. 
Boiled potatoes (in jackets). A little boiling water. 
Onion. Salt. 


Method.—Have your mayonnaise, peeled onion and chopped parsley 
ready by the time your potatoes are boiled (not too soft). Use a wooden 
spoon preferably for mixing. Pour some mayonnaise into your mixing 
bowl. Peel a few potatoes quickly, slice (or dice) while still hot, drop 
into mayonnaise, sprinkle with a little parsley and a dash of grated onion. 
Cover lightly with a little mayonnaise, then some more sliced potatoes, 
parsley and onion. Repeat until all the potatoes have been used. Mixing 
lightly with a spoon add a sprinkling of salt and more mayonnaise. Finally 
add a few dashes of boiling water straight from kettle (this will give it a 
creamy texture). Mix lightly and chill before serving. 


TOMATO RING 


lilbs.ripetomatoes (washed and Salt, bayleaf, cloves, pepper- 

cut into small pieces). corns, onion and 1 tea- 
1 cup water. spoon sugar. 
ethod.—Boil for 20 minutes, then strain. Dissolve 1j tablespoons 
e in the hot liquid, then add 1 teaspoon lemon juice. Fill a ring 
d and set in refrigerator. To serve, garnish with hard boiled egg, 
parsley, shredded lettuce, etc. 


HORSE RADISH RING 

2 pkts. lime jelly. 4 cups boiling water. 

1 bottle horse radish (prepared). 

Method.—Dissolve jelly in boiling water. Set aside to cool and 
when it begins to thicken add horseradish. Stir well and set in a ring 
mould. Chill. Fill centre with salad or with small balls of cold cooked 
gefilte fish. 


COLE SLAW AND DRESSING 


Select a small solid white head of cabbage; slice very thinly with 
sharp knife or slicer. 


Dressing; 

2 eggs. 2 tablespoons sugar. 

} teaspoon salt. 1 tablespoon butter. 

1 teaspoon pepper. 1 teaspoon dry mustard. 
$ cup vinegar (white). $ cup cream. 


Method.—Place eggs and sugar in top of double boiler and beat 
thoroughly. Mix seasonings and add to egg mixture. Stir well and add 
vinegar and butter. Now cook in double boiler, stirring constantly till 
mixture thickens like boiled custard. Remove from stove and chill. 
When cold add cream and pour over sliced cabbage. Serve ice cold as 
a salad with fish. 
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BAKED BEAN SALAD 


Combine.—1 tin of baked beans in tomato sauce, 1 pineapple, grated, 
Juice of 1 or 2 oranges. Mayonnaise to taste. 


SWEET CORN SALAD MOULD 


Mix together 1 tin of sweet corn, lemon juice or vinegar, salt and 
pepper and mayonnaise to taste. Add 1 lemon jelly which has been dis- 
solved in 2 cup of hot water. Pour half of mixture into a rinsed mould 
and allow to set. Meanwhile colour remaining portion with a few drops 
of cochineal (pale salmon pink). Pour this over set portion and allow to 
set. 


To serve: Turn out onto dish and garnish with slices of avocado 
pear. Decorate top with petals made of tomato sections, etc. 


— XE 


SALAD DRESSINGS 


SALAD DRESSING (BOILED) (1)‏ مه 
teaspoon mustard. 1 egg.‏ 1 
tablespoons sugar. } teaspoon salt.‏ 14 
tablespoons flour. Pinch of cayenne.‏ 14 
tablespoons butter. 1 cup vinegar or lemon juice.‏ 2 
cup hot milk.‏ 1 


Method.—Melt butter. Mix all dry ingredients together and stir 
into butter. Continue stirring while adding hot milk gradually. Stir on 
Stove until smooth. Pour sauce over beaten egg. Lastly add'vinegar. This 
dressing can be kept in refrigerator. 


SALAD DRZSSING (BOILED) (2) 


3 eggs. l teaspoon salt, 

$ cup vinegar. 1 heaped tablespoon flour. 

1 cup milk. : 1 heaped tablespoon mustard. 
Pinch of pepper. 2 tablespoons melted butter. 


1 tablespoon sugar, 


Method.—Beat eggs well. Mix dry ingredients and stir into eggs 
gradually. Beat very well and add butter and vinegar. Cook in double 
boiler till mixture thickens like porridge, stirring all the time. Remove 
from stove, stir in milk. Cool and then strain. 
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FRENCH SALAD DRESSING 


Mix in the following order :— 


# сир mayonnaise. 1 teaspoon garlic salt. 
1 heaped dessertspoon of thick 1 teaspoon onion salt. 

cream, Juice of 2 medium sized lemons. 
1 dessertspoon celery salt. 2 tablespoons castor sugar. 


Method.—Blend well all the time and add of the above ingredients 
to taste. Immediately before required pour over prepared green salad, 
toss and sprinkle surface with chopped parsley. 


MAYONNAISE 
Almost 1 pint oil. 1 heaped teaspoon mustard. 
2 egg yolks. 1 teaspoon salt. 
4 сир strong white vinegar. Pinch of white pepper. 


1 teaspoon sugar. 

Method.—Mix dry mustard, salt pepper and sugar. Mix with a 
little vinegar to a thin paste. Add yolks and beat with a wooden spoon. 
Add more of the vinegar and then pour in the oil little by little beating 
all the time with egg beater or electric mixer. Add oil and vinegar alter- 
nately until the mixture is thick and the desired tartness is obtained. 
In hot weather stand mixing bowl on ice. 


MEAT 


PEROGEN 
Pie Crust; 
1$ cups flour. { cup water. 
1 teaspoon salt. 1 teaspoon baking powder. 


$ cup shortening. 

Method.—Sift flour, salt and baking powder. Work in shortening 
adding just enough water to make paste. Roll out and cut into 4 inch 
Squares. 


Filling; 

1 onion. 1 teaspoon pepper. 

$ teaspoon salt. 2 cups left-over meat. 
2 teaspoons fat. 1 egg hard-boiled. 


Method.—Fry onion in fat until golden brown. Mince all the in- 
gredients together and mix with chicken fat. Place mixture in centre of 
Squares, pinch dough together into triangles and bake at 375 M for 
20 minutes. А 
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SNOWFLAKE FLOUR 


Every Housewife Knows 
that by using ..... 


SNOWFLAKE 


Self-Raising Flour 
Cake Flour 
Bread Flour 
Sifted Meal 
Unsifted Meal 


The Best Results are Always Obtained 


WHEN ORDERING ALWAYS INSIST UPON GETTING 
SNOWFLAKE FLOUR 


* 


SOUTH AFRICAN MILLING COMPANY LIMITED 
Boston House, Lr. Waterkant Street, Cape Town 
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MEAT PIES 


2 cups flour. 4 teaspoon salt. 

+ lb. Pastrine. Mincemeat. gus 
Method.— Take 1 of the Pastrine and rub into the flour and salt. Mix 
to a dough with cold water. Roll out and dab pieces of Pastrine on $ 
of surface, fold in three and roll out. Repeat twice until all the Pastrine 
has been used up. Season mincemeat and add fat and make sausage 


rolls. Brush over with a little egg and bake in a hot oven. 


HELZEL (STUFFED NECK) 


1 cup breadcrumbs. 1 tablespoon flour. 
1 onion (small). 2-3 tablespoons chopped up 
Salt and pepper to taste. chicken suet. 


Method.—Remove skin carefully from neck of chicken. Sew up one 
end with coarse cotton. Chop onion very finely, and mix with bread- 
crumbs, flour and seasoning. Mix in suet chopped fine. Stuff neck very 
loosely to allow for the filling to expand. Sew up the other end and boil 
in soup for two hours. Remove from soup and place in cassarole in which 
chicken is roasting for about $ hour. Baste occasionally. 


SWEET AND SOUR CABBAGE ROLLS 


2 lbs. stewing steak or mutton. 1 cabbage. 
1 small onion. 1 large lemon. 
1 egg. 1 teaspoon sugar, or to taste. 
Salt and pepper to taste; cinna- 1 tablespoon fat. 
mon and ginger to taste. 3 cup sultanas (optional). 


Method.—Mince steak with onion. Mix with sultanas, salt and pepper, 
and beat іп egg. Shape into medium sized balls. Parboil whole cabbage 
leaves and roll meatballs each in a leaf. Place in cassarole dish and 
sprinkle with salt, pepper, cinnamon and ginger to taste. Take the strained 
juice of the lemon, seasoned with sugar to taste, and pour over meatballs. 
If not sufficient juice, add 1 cup water. Dab liberally with fat, and 
cover dish. Cassarole in medium oven for about two hours. Half an hour 
before serving take lid off cassarole and allow to brown.  Baste 
occasionally. 


CARROT CHIMMES 


Piece of fat brisket (amount Bunch carrots (more if 


according to size of family). necessary). 
1 onion. Pepper, salt, ginger and 
3 or 4 large potatoes. à cinnamon to taste. 


2 tablespoons sugar. 


Method.—Cook brisket with whole onion until meat is nearly soft. 
Cut up carrots into cubes and potatoes as well, and put into pot with meat 
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with restful nights" 
GOLD MEDAL MATTRESS 
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after the onion has been removed, Add sugar, 
| (Spices may be omitted), Add arguo T 


| 2 cups flour. 
2 teaspoons baking Ligen 


ing 
grate in onion. Mix with sufficient water to make a loose dough. 
into pot with the chimmes, a spoonful at a time, and allay. to cook ай о; d 
| gether for about one hour. GAGNER. > 


CHICKEN AND RICE 


Boil chicken in water until half done. Pour off gravy into a | bowl, 
Skim off fat and with this braise chicken until golden brown, adding "n 
additional fat if necessary. Pour gravy into pot again, adding half a cup š 
of washed rice and 2 to 3 carrots cut into rings. If not sufficient liquid 
for the rice add water. Continue to boil until chicken is tender and rice 
and carrots are fully cooked. To serve, cut up chicken and ring with 
rice and green peas. Carrots can be boiled separately if desired. 


CHICKEN AND PINEAPPLE , 


Boil chicken until nearly done, allowing the quantity of liquid to 
diminish. Then braise in fat until golden brown. Cut pineapple into 
slices and allow to braise at the same time. 


F CHICKEN RAGOUT WITH RICE AND MUSHROOMS 


$ 
> 1 or 2 chickens. 4 onion. 
E ) lemon. Pepper. 

z 1 tablespoon salt. 1š pints. chicken broth. 

* 13 ozs. fat. 4 tablespoons wine. 
1 carrot. 
Sauce; 
3 ozs. fat. 14 pint chicken broth. 
4 ozs. flour. 1 or 2 yolks of eggs. 


Method.—Put fat in pot, and after it is hot, add chickens and the 
stock. Add seasonings, close lid and let simmer for 30-45 minutes. In 
the meantime make sauce from fat and flour and stock and after boiling 
well add boned chickens cut into small pieces. Before serving add yolks 
of eggs. Cook rice, form on big plate as ring and pour chicken in the 
middle. It improves flavour if you add some mushrooms to the chicken. 
Serve boiling hot and if desired decorate rice ring with asparagus. 


" ONION CHICKEN 
Cut up chicken into about 16 pieces. Place in heavy pot with 10 
. onions, a little water, chicken fat, salt and pepper and a little garlic 
a ‘if desired. Simmer very slowly until onions are almost pulpy. Strain 
M nions and mix sauce with yolks of two eggs. Place chicken on a serving 
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' and cook onion in fat until soft, 
into small pieces and add to rice and 
“seasoning and stuff mixture into chicken. 
r thread and rub surface with lemon. Poach 
e ng wit greaseproof paper. 

lespoons fat, then add 2 teaspoons curry 
1} tablespoons flour and 2 cups of chicken 
ind a little sugar. Place cooked chicken in a 
ver with curry sauce. 


SAVOURY STEAK 


2 tablespoons Worcester sauce. 1 teaspoon prepared mustard. 
2 tablespoons tomato sauce. 2 large onions, 
2 tablespoons vinegar. 2 lbs. sliced steak. 


І Method.—Cut up onion very finely and mix together with Worcester 
+ sauce, tomato sauce, vinegar and prepared mustard. Wash steak and 
^ allow to stand in this mixture for a couple of hours, turning the steak in 
this mixture from time to time. When required take steak from mixture 
and fry in hot pan greased with fat (preferably chicken fat). When steak is 
done place in hot dish. Heat sauce mixture in pan and pour over steak. 


dec BAKED С] UMBED STEAK 
MELEE. 
B 3 onions. + 2 tablespoons dried bread- 
4 or 5 medium sized potatoes. crumbs. 
2 lbs. thinly sliced steak. Salt and pepper. 


2 tablespoons flour. 


Method.—Grease a pyrex dish with fat. Place a layer of finely cut 
onions at bottom. Season each slice of steak with salt and pepper, then 
roll in flour and bread crumbs, which have been mixed together pre- 

3 viously. Lay meat on top of onion and garnish with potatoes cut into 
. i inch slices. Dot surface with dabs of fat. Bake at 350 to 400 deg. for 
about 14 hours, basting frequently. 


CHICKEN CASSEROLE 


Take 1 large chicken and cut into pieces. Season with salt, pepper, 
ground ginger and lemon juice. Roll in flour and fry in chicken fat until 
a golden brown. Place pieces in a casserole dish with layers of fried 


onion. Cover with thinly made gravy and allow to bake for 2} hours in 
a moderate oven. 


For the batter ER ind 
pinch of salt, almost 1 cup flour. 1 cup 
and thin. When mixed place in. 
| blintzes). XT 


Meat Mixture Mines some cold. cooks 
little raw onion. Add salt and pepper | to tast 
chicken fat to bind. 


| Heat а small frying pan very well brus E ^W uh er taniy > 
| and pour in small quantity of batter suffici nt ver | pee D xi 
| ө thinly — surplus тау be poured back into j a EN en e A. д) 
y turn layers out onto pastry board or. table cloth. ЖЯ 
t 


| x must be HOT and layers must be THIN. ‘If more сопу renient t 
may be prepared hours before they are required. E? -x 
To prepare blintzes place layer on board, fried side up, PD a 
good spoonful of meat mixture in centre, fold envelopwise and fry in 
hot fat. Serve hot. 


1 young chicken, skinned and cut into convenient pieces and seasoned. 
Espagnole sauce. (See recipe below). 

Cooked rice. ә 1 small tin mushrooms. 

Cooked green peas. - lcoffee cup sweet sherry. 


Ius 


Method.—Make an Espagnole sauce as follows;—Cut up about 2 
oz. of cooked pickled tongue or corned beef or polony; slice finely 1 
small carrot and 1 small onion. Allow all to simmer in a pot with about 
1 oz. of vegetable fat. Stir in 2 slightly heaped tablespoons of flour, mix 
quickly and do not allow to burn. When this is golden brown in colour 
add 1 pint of clear chicken or beef stock. Mix well and allow to „simmer. 
Meanwhile slice 3 ripe tomatoes thinly and place in a small saucepan, 
mash with a spoon while heating. When broken down add to the sauce 
which should then be allowed to simmer for 4 hour, care being taken to 
see that it does not burn. 


Meanwhile heat salad oil in a large pan (fairly deep) and fry chicken 

till golden brown; remove from pan and allow to drain on brown paper. 

` Strain sauce through wire strainer, pressing solid ingedients with spoon. 

Place strained sauce in pot and add fried chicken, salt and cayenne pepper 

to taste and 1 coffee cup of best sweet sherry. Allow to simmer gently. 

` Meanwhile fry mushrooms in a little vegetable fat and add to rest of 
ai = ‘ingredients. Allow to continue simmering till chicken is tender. 

dedi Serve on a large warmed platter with chicken in the centre and, 

ringed with cooked rice and green peas. Remove mushrooms from 
sauce and garnish dish with these. Serve sauce hot, separately. 


| 

| 

| 

| 

i 

CHICKEN MARENGO 
| 
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greatest 
value in 


BLANKETS 
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Eon pes | 
rtspoon flour, 


Put in pieces of cold chickentl re-heat meat and serve оп: rice. 
meat should only be re-heated and not cooked again) 


LEFT OVERS: POTATO SURPRISE 


Fry some onions golden brown. Then mince some cold meat With. ^ | 
the onion and add salt, pepper and gravy. Boil and mash potatoes, 1224 
grate in some raw onion and add 1 egg and a little fat and | flour to make TIR 
a paste. Roll meat into balls and roll in potato-paste rounds and е ИЕ" 
into the shape of a potato. Heat fat іп pan, dip A VOTIS and CELA, XS 
bread crumbs and fry. 244% 


Fry in fat 1 onion, e fine, а 
banana, 1 dessertspoon curry BONE 


SAUCES AND STUFFINGS 


SWEET POTATO STUFFING 
1 lb. sweet potato (cooked). 1 teaspoon salt. 
l onion. 2 teaspoons sugar. 
Pepper, and a few sprigs parsley 1 tablespoon fat. 
chopped fine. 
Method.—Brown finely chopped onion in fat until golden brown. 
Mash potatoes and mix in rest of ingredients. 


CHICKEN GIBLET STUFFING 


4 cups stale bread (diced or 1 teaspoon salt. 


crumbed). 1 teaspoon pepper. 
1 onion, chopped fine. 1/8 teaspoon ginger. 
l teaspoon chopped parsley. Cooked chicken giblets, or 
l egg, slightly beaten. other cooked meats, 
3 tablespoons fat. chopped. 


Method.—Heat fat in frying pan, add onion and allow to cook until 
tender and glassy. Soak bread, squeeze dry and fry in pan with onion, 
stirring often until bread has absorbed all fat. Transfer bread and onion 
to a mixing bowl; add chopped giblets or cooked meats; add salt, pepper, 
ginger, chopped parsley and egg. Mix with fork, lightly but well. 


MINT SAUCE 
1 cup boiling water. + cup vinegar. 
£ cup finely chopped mint. 1 tablespoon sugar. 


Method.--Mix together well and allow to stand for at least 30 minutes 
before using. 
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des 
pan, stir in flour. Cook for 1-2 


опеусотЬз'', but do not allow it 
stirring continuously to avoid lumps. 
to obtain variations such as :— 


21 teaspoons anchovy sauce, according to 


ue 


dd 2 ozs. grated cheese, prepared mustard and 


5 ОСЕ; Add 1 dessertspoonful chopped capers and vinegar, 
و‎ 
COLD PUDDINGS 


GUAVA FLUFF 


2 cups stewed guavas. } cup hot water. 
1} dessertspoons gelatine. 


Method.—Put guavas through a sieve, the syrup having been strained 
off. Dissolve the gelatine in the hot water and to this add 1 pint of the 
guava syrup and a few drops of red colouring matter. Whisk well and 
fold in the sieved guava pulp. Whisk until foamy and set in a mould. 
Instead of gelatine 1 packet red jelly may be used. 


1 ORANGE MOULD 

P Juice of 2 oranges. Grated rind of 1 orange. 
Juice of 4 lemon. 3 teaspoons gelatine dissolved in 
3 eggs. 1 small cup hot water. 


Method.—Beat egg yolks with sugar until frothy. Add orange juice, 
lemon juice and orange rind. Add dissolved gelatine. Place mixture in 
refrigerator and when nearly set add stiffly beaten egg whites. Set 
mixture in glasses or moulds. Decorate with cream, cherries, etc. 


PRUNE WHIP 
14 cups prune juice. 1 cup stoned cooked prunes. 
1 pk. lemon jelly. 1 egg white. 


Method.—Dissolve jelly crystals in the cup of hot prune juice. When 
dissolved add remaining half cup of juice. Place in a cool place and 
allow to congeal. Whip egg white stiffly. Whip prunes until smooth 
and fine, add slightly set jelly, continue whipping until fluffy and lastly 
add whipped egg white. Whip till mixture is even. Place in mould 
and set in refrigerator. Decorate with whipped cream. Use electric 
mixer if available. 
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} pint cream. 
1 pint milk. 


yolks and sugar. Dissolve gelatin 
thick, then combine with the egg 
and finally fold in the stiffly beat 
soufflé case and place in the refri 


CHOCOLATE SOUFFLÉ; Dissolve 3 E Я 
before bringing to ће boil. 


PARISIAN SOUFFLÉ: Add 2 oz. crushed Fred Ў 
foundation recipe together with 4 teaspoon almon 


COLD ALMOND PUDDING 


Make a rich custard from:—2 egg yolks, 1 pint milk and vanilla. 
(Bring milk to boil and pour gradually over well beaten yolks, then return 
to pot to thicken over fire). 

Soak 1 packet of milk almond biscuits into the custard while hot. 
When cool fold in 2 stiffly beaten egg whites, à cup chopped almonds 
апа 1 teaspoon of almond essence. Lastly stir in 1 tablespoonful of gelatine 

` which has been dissolved in a little water. Chill in refrigerator. 


PRUNE BAVARIAN 


1} dessertspoons gelatine. 11b. prun?5. 

z 1 pint stiffly whipped cream. $pintcolc rater. 
} cup hot water. 2 tablespoons lemon juice. 
2 tablespoons sugar (or more). Lemon rind and cochineal. 


Method.— Wash prunes, place in saucepan with cold water and sugar 
and cook until soft. Stone the prunes, replace in saucepan with lemon 
juice and rind and boil together for 5 minutes. Dissolve gelatine in hot 
water and stir into mixture. Add a few drops of cochineal and set aside 
in a cool place to thicken, then fold in whipped cream and place in mould. 
When set add the following top mixture :— 


Top Mixture; 

1 cup milk. 1 level tablespoon sugar. 
ке } pint cream. 2 teaspoons gelatine. 
2 1 cup hot water. Crushed almonds. 


Method.—Dissolve gelatine in hot water. Mix milk and cream 
. together and add dissolved gelatine and some crushed almonds. Sweeten 
; - to taste and pour onto prune mixture when that is firm. When the whole 
i is set decorate with whipped cream and prunes stuffed with almonds or 
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matter of taste 


| AS those tarts? And that fruit pie? 

The one that wasn't quite right. They 
weren t flops, it was just that nobody congratu- 
lated you on them — they lacked something. 
The fruit? Perhaps. Тоо sweet maybe—or too 
tart—either might have done it. That's where 
you're going to score with Golden Glory prod- 
ucts, for you can always depend on them for 
flavour and consistency. 

Don’t run away with the idea that Golden 
G'ory have only canned fruit for you though, 
for there are soups, meats and vegetables for 
the meal, dried and glace fruits to serve later, 
and fruit squashes and cordials for those hot 
summer afternoons or the kiddies' party. 

Then, of course, there are the condiments 
and pickles. Pickles just as they should be— 
crisp and ranslucent, looking as if they were 
real homemade ones. 

Remember the name — 


Cfoldeé оц 


A Product of Standard Canners and Packers 
Ltd., Worcester, Cape. 
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PINEAPPLE BAVARIAN CREAM 


] tablespoon gelátine. 1} cup Ideal (evaporated) milk 

2 tablespoons cold water. (Chilled), 

2 tablespoons lemon juice. lj cups crushed pineapple, 

Ladyfingers, or plain cake. drained (cooked or canned). 

1 cup sugar. 

Method.—Pour milk and lemon juice in ice tray to chill thoroughly. 
Mix gelatine, sugar and water in top of double boiler. Line serving 
dish with thinly sliced cake or ladyfingers. Pour chilled milk (it should 
be very cold) into basin and beat vigourously for 3-5 minutes. Add 
gradually, melted gelatine and sugar beating well for about 3 minutes. 
mixture should form peaks. Add drained pineapple and beat well for 
1 minute. Pour carefully into serving dish and chill. 


PINEAPPLE CREAM 


1 tin of canned pineapples 1 tin Ideal milk (Chilled). 
(drained). Cream (for decoration). 

1 pineapple jelly. 

Method.—Make a jelly of the packet of jelly powder and the heated 
pineapple juice — almost 1 pint. When the jelly is quite cold add a tin 
of Ideal milk and whip thoroughly. Cut up half the pineapple pieces 
finely and stir into mixture. Set in refrigerator, and when firm turn out 
and decorate with the remaining pineapple and whipped cream. 


COLD LOGANBERRY PUDDING 


Empty a tin of canned loganberries into a dish and add sugar to 
taste. Dissolve a heaped dessert spoon of gelatine in + cup of cold water 
and add to the above; also add 2 well whipped egg whites. Fold in 1 
large cup of whipped cream with sugar and vanilla. Set in a refrigerator. 


CHOCOLATE FLUFF 


24 cups water. 2 teaspoons vanilla. 

1 packet of jelly (orange or lemon). Whites of three eggs. 

3 dessertspoons cocoa. 2 tablespoons sugar. 

Method.—Boil water and stir in cocoa and sugar. Allow to boil a 
few minutes, then pour onto jelly crystals. Add vanilla and then allow 
jelly to congeal slightly, then whisk jelly well and fold in stiffly whipped 
egg whites. Mix till smooth and even, pour into a mould and set. Yolks 
may be used for making a custard to serve with pudding. 


COFFEE CREAM 
4 eggs. . $ cup sugar 
1 tablespoon coffee essence. 1 pint cream 
Method.—Separate eggs. Beat yolks with sugar. Add coffee essence. 
Whip cream stiffly and add to mixture. Add stiffly beaten egg whites. 
Set in refrigerator. 
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REFRIGERATOR COFFEE PUDDING 


1 pk. Marie or Tennis biscuits. l teaspoon vanilla. 

$ lb. butter. 1 tablespoon strong black coffee 
} lb. icing sugar. or essence. 

2 egg yolks. Sherry. 

2 egg whites. 


Method.—Sprinkle biscuits with sherry. Line a cake tin with grease 
proof paper. Cream well together butter and sugar, add yolks, vanilla 
and coffee. Blend well together. Whip egg whites and mix, using electric 
mixer if available. Fill tin with alternate layers of biscuits and cream 
mixture, Set overnight in refrigerator. Turn out and decorate with cream. 


APRICOT ICED PUDDING (1) 


1 tin canned apricots. } pint whipped cream. 

1 cup orange juice. Sugar to taste. 

1 teaspoon gelatine. 

Method.—Mash apricots to a pulp. Add orange juice and then 
gelatine which should have been dissolved in a tablespoon of the apricot 
syrup. Add sugar to taste and then cream. Mix well together. Pour 
into a mould and set in refrigerator. 

Variation.—In place of the apricots, 4 mashed bananas may be used, 
in which case less gelatine is required. 


APRICOT PUDDING (2) 


1 cup smooth apricot jam. 3 whipped egg whites. 

2 cups water. 1 tablespoon sugar. 

1 yellow jelly dissolved in 2 cups 2 tablespoon custard powder. 
hot water. 


Method.—Make a paste of the custard powder and a little water. 
Boil 2 cups water and apricot jam and sugar. Pour over custard powder, 
stirring all the time. Return to the pot and cook till thick. Remove from 
fire and combine with the dissolved jelly. When cooked fold in the beaten 
egg whites. Set in refrigerator. 


CHIFFON PUDDING 


Beat up 1 tin of Ideal milk with 1 cup of sugar over a bowl of ice. 
Add 14 cups orange juice and juice of 1 lemon. Dissolve 1 tablespoon 
gelatine in 2 cup boiling water, cool and add to mixture and beat well. 
Pour into mould and set in refrigerator. 

Variation.—Add different flavourings or sherry. 


SPANISH CREAM 


14 dessertspoons gelatine. 2eggs. 

4 dessertspoons sugar. + cup hot water. 

Vanilla essence. 4 pint stiffly whipped cream. 
2 cups (1 pint) milk. 


Method.—Beat yolks and sugar together, add milk. Heat until the 
mixture boils and coats the spoon. Remove from fire. Dissolve gelatine 
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in hot water and add to the mixture. Beat egg whites until stiff and add 

* o the mixture. Cool, and when the mixture thickens slightly stir in the 

| whipped cream апа flavouring. Pour into a mould and set. Serve gar- 
nished with almonds. 


Remember.—The custard must boil or it will not separate, but it 
must only just boil. Do not keep it cooking. 


BUTTERSCOTCH SPONGE 


2 teaspoons gelatine. 3 eggs. 
2 tablespoons butter. 1? cups hot water. 
Salt. A few drops of Vanilla essence. 


1 cup brown sugar. 


Method.—Put sugar and butter into a saucepan over slow fire. Stir 
| until the sugar melts апа is an amber colour. Add boiling water and 
| simmer for ten minutes or until it becomes a thick syrup. Pour over the 
| beaten egg yolks. Heat until smooth like сизїага but do not boil. Stir 
| well all the time. Leave until cold. Add gelatine dissolved in hot water. 
| add essence. Beat the egg whites and salt until stiff. Whisk into the 
| mixture when it is beginning to set. Pour into а mould and chill. Serve 
garnished with chopped nuts and whipped cream. 


BANANA CREAM (COLD PUDDING) 


3 mashed bananas. Juice of 1 orange and 1 lemon. 
| 3 tablespoons sugar. 2 egg whites. 


Method.—Boil all above ingredients together stirring all the time 
f until the mixture boils for a few minutes. Remove from stove. Add 2 
| teaspoons gelatine dissolved in 2 tablespoons boiling water. Cool. 
| Fold in stiffly beaten egg whites and pour into mould. 


REFRIGERATOR CHOCOLATE PIE 


| 1. 1 cup milk. 1 slab chocolate (large). 
| 4 cup sugar. 3 egg yolks. 
| 2. | teaspoon salt. 3 tablespoon gelatine dissolved 
3 egg whites. in } cup cold water. 
1 cup sugar. 
3. 14 cups cake crumbs. 1 cup cream. 


Method.—Make custard of milk, sugar, chocolate and egg yolks. 
Add gelatine, cool. Fold in beaten egg whites, add the { cup sugar 
and } teaspoon salt. Line a buttered pie tin (removable bottom type), 
with cake crumbs. Add fillings, cover with waxed paper and place in 
fridge for 4-5 hours. Serve with whipped cream. 


41 


COLD PINEAPPLE PUDDING 


1 pineapple. 2 tablespoons sugar. 
lcup water. 3eggs. 
1 pkt. jelly (lemon or pineapple). 2 tablespoons custard powder. 


2 small cups boiling water. 


Method.—Grate pineapple and boil in one cup of water with sugar 
until soft. Add the jelly which has been dissolved in the boiling water, 
and boil for five minutes. Into the yolks of the eggs mix the custard powder, 
after the mixture has cooled. Boil up again, keep at boil for one minute, * 
and remove from stove. Allow to cool once more, and stir in the well 
beaten whites of the eggs. Turn either into a glass dish or individual 
moulds and place in fridge to set. Serve garnished suitably. 


ZABAIONE 
4 yolks of eggs. l lemon. 
l glass white wine (sherry glass). 2 ozs. castor sugar. 


Method.—Beat the yolks of the eggs with the sugar. Stir in a double 
boiler, whipping up the mixture to make a froth. Add the wine a few 
drops at a time. When mixture has thickened, remove from stove and 
add the grated rind of the lemon. Mix well. Serve in little glasses. 


WINE CREAM 


l wine glass dry white wine. 4 tablespoons sugar. 
1 diced and cooked pineapple. 3eggs. 
] dessertspoon gelatine. Juice of 1 lemon. 


Method.—Whisk wine, eggs, sugar and lemon juice in a double 
boiler over fire until thick. Remove from fire and add gelatine which 
has been dissolved in a little hot water. Mix well and pour over diced 
COOKED pineapple. Set in fridge and garnish before serving. 


FRUIT MOULD 


1 pkt. jelly. 1 pint whipped cream. 

1 large tin canned fruit. 

Method.—Make a jelly with 1 pint of liquid using the juice of the 
fruit and making up to 1 pint with the addition of boiling water. Allow 
jelly to set until firm but NOT hard. Mash up the fruit and add to the jelly. 
Then add the whipped cream and whisk well. Allow to set in refrigerator. 
Decorate with whipped cream and cherries. 


PEACH MARSHMALLOW PUDDING 


40 marshmallows. $ cup water. 
2 cups juice of canned peaches. 2 tablespoons lemon juice. 
1 cup sieved or crushed canned 3 egg whites. 

peaches. Pinch of salt. 


Method.—Place juice, water and marshmallows in a double boiler 
and steam to liquid stage. Add lemon juice and crushed peaches and 
set aside until slightly jellied. Add salt to egg whites and whip until 
stiff. Fold this into the mixture. Put into freezing tray and freeze. 
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PINEAPPLE CHARLOTTE RUSSE 


4 pint grated pineapple (cooked). 1 cup sugar. 


1 tablespoon lemon juice. 20 marshmallows. 
14 teaspoons gelatine. $ cup cold water. 
1 pint cream. 


Method.—Cut up marshmallows and add them to stiffly whipped 
cream. Soften gelatine in cold water, then heat pineapple, sugar, lemon 
juice and soaked gelatine together. Remove from stove and allow to 
get cold then stir till the mixture begins to thicken. Then fold in the march- 
mallow and cream mixture. Line a loose bottomed tin with greaseproof 
paper and then line with boudoir biscuits and pile mixture lightly into 
the centre. Putin refrigerator to set. When removed from tin for serving 
the boudoir biscuits form the outside wall of the pudding. 


ORANGE CHOCOLATE WHIP 


1 cup water. 1/- slab bitter -sweet chocolate. 
1 cup milk 2 egg whites. 

1 pkt. orange jelly. Pinch salt. 

1 cup sugar. 


Method.—Dissolve all ingredients in a double boiler and bring to 
boil stirring all the time. Remove from stove and dissolve 1 packet of 
orange jelly in the mixture. Cool and place mixture in refrigerator until 
it thickens. Whip up 2 egg whites with a pinch of salt until stiff. Whip 
up jelly mixture and fold in the stiffly beaten egg whites. Pour into a 


. mould and allow to set in refrigerator. 


Note.—If desired the cup of milk may be replaced by another cup 
of water. 


ORANGE WHIP 


2} tumblers strained orange juice. 3eggs, separated. 
1 pkt. orange or pineapple jelly. 6 dessertspoons castor sugar. 
1 tablespoon custard powder. 


Method.—Boil orange juice and dissolve in it the jelly crystals. 
Make a smooth paste of the custard powder and a little water. Add hot 
jelly mixture to this gradually, stirring all the time. Return mixture to 
pot and bring to boil. Cream castor sugar with egg yolks. Add hot 
mixture to this gradually beating all the time. Return mixture again to 
pot and beat till fluffy. Set aside to cool. Pour cooled mixture over 
beaten egg whites and beat well together with beater until fluffy. Set 
in mould in refrigerator. 


CHOCOLATE SPONGE 


11b. slab plain Bournville choco- Pinch of salt. 

late. 4 tablespoons sugar. 
4 egg yolks. 1 teaspoon sherry, rum or 
1 stiffly beaten egg whites. coffee essence. 
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THE 


SOUTH AFRICAN CANVAS 


COMPANY LIMITED 


for 
AWNINGS and SUNBLINDS 
TENTS and TARPAULINS 


CANVAS GOODS of every description 


HESSIANS - TWINES and 
WRAPP!NG PAPERS 


91 BREE STREET CAPE TOWN 
Telephones 2-2456 & 2-2567 Telegrams “Bucksails” 


RECOMMENDED RECIPE FOR 
WINTER SMARTNESS 


PAIR KID GLOVES 


PAIR SMART HIGH 
HEELED SHOES 


CUTE LEATHER 
HANDBAG 


UNUSUAL FELT HAT 
TRIMMED TO TASTE 


WITH A PERFECT FITTING 


ALVECO 


COAT OR COSTUME 


44 


Method.—Melt chocolate in a double boiler. Meanwhile cream 
| yolks with sugar until pale. Add melted chocolate and mix. Add sherry 
| and salt and mix. Fold this mixture into stiffly beaten egg whites. Pour 

into a serving dish and allow to set in refrigerator. To serve garnish 
top with cherries and chocolate chips. Delicious served with canned 
| peaches. 


LEMON CREAM 


Dissolve 1 teaspoon of gelatine in 2} tablespoons of cold water. 
Stand in hot water or warm on stove. Cream 3 egg yolks with 2 level 
tablespoons of sugar апа a pinch of salt till light and creamy. Add 2} 
tablespoons of lemon juice to this alternately with the cooled gelatine. 
Fold in the stiffly beaten egg whites. Set in the refrigerator. Garnish 
with cherries, angelica, etc. If desired 1 pint of whipped cream may be 
added to mixture. 


BAKED ALASKA 


1 block of ice cream. 3egg whites. 

1 sheet of sponge cake, about 1 $ teaspoon of cream tartar. 
inch thick and slightly larger 3 cup castor sugar. 
than block of ice cream. Vanilla (if desired). 


| 
| 
| 
| 
| Method.—Place ice cream on sponge cake. Make a meringue by 
. whipping egg whites stiffly with cream of tartar and stirring in sugar and 
vanilla. Cover ice cream and sides of cake with meringue, seeing that 
none of the ice cream is exposed. Bake in a hot oven 400 deg. for about 
5 minutes until lightly browned or place under grill. Serve immediately. 
| 
| 
| 
| 
| 
| 


CHOCOLATE ICE CREAM 


2 cups milk. 1 tablespoon Méléna cornflour. 
$ cup of sugar. 1 cup whipping cream. 

1 teaspoon salt. 1 teaspoon vanilla. 

3 slab unsweetened chocolate. 


Method.—Melt chocolate in a little water in double boiler and add 
to lukewarm milk. Combine Méléna cornflouir, sugar and salt. : Add 
chocolate and milk mixture. Cook in a double boiler until thickened, 
shirring constantly. Cool, pour into an ice cube tray and place in freezing 
ctompartment until of a mushy consistency. Whip cream, add vanilla, 
then fold in chocolate mixture. Return to ice cube tray and freeze. 


ICE CREAM (1) 


1 pint cream. Flavouring. 
1 tin condensed milk. 1 teaspoon gelatine dissolved 
1 cup fresh milk. in } cup of boiling water. 


Method.—Mix all ingredients together and beat well. Place iu 
freezing tray in refrigerator. After 1 hour whisk well again, return w 
freezing chamber and leave to set. 
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BREAD IS THE STAFF OF LIFE BUT 


MILK 


ISCERRKE S KRESE LF 


is the most essential ingredient of any 


slimming diet 


is the greatest enemy of T.B. 
prolongs life 
is a pick-me-up by day and a put-me-to- 


sleep at night 


relieves nervous strain 


at least a quart each day for children and a 


pint each day for adults 


м 
= 
>= 
` 
= 
= 
м 
E 
= 
` 
= 
= 
Y 
E 
> 
` 
= 
E 
м 
= 
= 
x 
E 
= 
x 
E 
= 
x 
= 
eh. 
x 
ES 
= 


AUWA UWAWA TIN IND HADI TIND TINY TINY TINY TIN 


MILKMILKMILKMILKMILKMILKMILKMILKMILKMILK 


“DRINK MORE MILK FOR HEALTH” 


BUT 
FOR THE PUREST, RICHEST MILK AND CREAM OBTAIN- 
ABLE BE CERTAIN THAT YOU GET YOUR SUPPLIES FROM 


A MEMBER OF THE 


CAPE MILK MARKETING 
ORGANISATION LTD. 
Р.О. BOX 2617 CAPE TOWN 
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ICE CREAM (2) 


3 eggs. 1 tablespoon brandy. 

5 tablespoons sugar. 1 pint cream. 

] tablespoon lemon juice. 

Method.—Cream egg yolks and sugar until light in colour. Whip 
| cream until thick and mix into yolks; fold into stiffly whipped egg whites 
and lastly add lemon juice and brandy. Freeze. 


ICE CREAM (3) 
] tin Ideal milk (chilled for 24 hrs. 2 teaspoons gelatine dissolved 


in refrigerator). in a little cold water and 
1 tin sweetened condensed then heated over steam 
milk, until dissolved. 
14 cups milk. 3 teaspoons vanilla essence. 


Method.—Beat up condensed milk, fresh milk and gelatine and 
place in a freezing tray in refrigerator for about { hour until slightly set. 
Then beat Ideal milk until thick. Fold the mixture into this and add the 
essence. Freeze in freezing chamber. This quantity is sufficient to 
make two trays of delicious smooth ice cream. 


MOCK ORANGE ICE CREAM 


Boil 1 tin of Ideal milk for 20 minutes and place in refrigerator over- 
night. Dissolve 1 pkt. of orange jelly in a cup of boiling water and when 
cool add } cup orange juice. Whip Ideal milk until almost firm, fold in 
the jelly mixture and set in refrigerator. 


MARSHMALLOW ICE CREAM (PARAVE) 


Dissolve in a double boiler over hot water :— 
1 cup pineapple juice (from canned Pinch of salt. 
or cooked pineapple). 20 marshmallows (pink and 

4 cup water. white). 

Method.—When dissolved add 1 dessrtspoon lemon juice, and set 
aside to cool. When quite cold fold in stiffly beaten whites of 2 eggs. 
Pour into freezing tray and allow to freeze without stirring. Serve in 
individual glasses topped with pineapple chunks. 


PEACH MILK MOULD 


$ pint milk.— l tin canned peaches. 
2 ozs. castor sugar. ' Juice of 4 lemon. 
1 oz. gelatine. Ç 1 gill water. 
| Cream. 


Method.—Slice peaches, Dissolve sugar in strained lemon juice. 
. Pour over peaches. Dissolve gelatine in a saucepan with water and 
Strain onto peaches. Stir in milk. Pour mixture into mould. When set, 
- turn out and decorate with whipped cream and sliced peaches. 


EZ 
$ 
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HONEYCOMB CREAM 
3 cups milk. l heaped tablespoon gelatine. 
3 eggs. 1 small cup sugar. 
Method.—Soak gelatine in 1 cup of cold milk for an hour. Then 
boil rest of milk and add soaked gelatine. Pour onto beaten yolks, which 
have been creamed with sugar. Return to pot and bring to boil. Remove 
from fire and stir in stiffly beaten egg whites and 1 teaspoon of vanilla 
essence. Set in mould and serve with custard, jellies or fruit salad. 


SEMOLINA CREAM 

l pint milk. _2 eggs. 

2 ozs. semolina Vanilla flavouring. 

3 ozs. sugar. 

Method.—Heat milk with sugar and vanilla. Then add semolina and 
cook gently for 15 minutes, stirring all the time. Remove from stove 
and pour gradually over beaten egg yolks. Mix well and return to pot. 
Re-heat until thick. Remove from stove, allow to cool and fold in stiffly 
beaten egg whites. Pour into a mould and allow to set. 


STONE CREAM 
l pint cream. l oz. gelatine. 
k pint milk. 2 ozs. sugar. 
1 oz. blanched almonds. 
Method.—Dissolve gelatine in milk, add sugar and whipped cream. 
Put a layer of fruit in a glass dish. Pour mixture over. Cool, and when 
set spike blanched almonds all over cream. 


ICE SUPREME 


1 pint milk. 2 eggs. 

4 ozs. castor sugar. Lemon flavouring. 

1 lb. sponge fingers. Apricot and raspberry jams. 
Sherry. 


Method.—Make a lemon cream with milk, eggs, castor sugar and 
lemon flavouring, adding a pinch of salt. 

Crumble sponge fingers and soak them in wine. Spread a layer of 
these cake crumbs at bottom of glass dish. Cover with a layer of rasp- 
berry jam, then a layer of crumbs, then apricot jam. Repeat, filling dish. 
Pour lemon cream over all. Set in refrigerator. 


телее есе. 


HOT PUDDINGS 


STEAMED CHOCOLATE PUDDING 


| + lb. butter. š cup milk, 

3 ozs. sugar. l tablespoon cocoa. i 

| 1 tablespoon grated chocolate. 5 teaspoon vanilla essence. | 
4 ozs. flour. 2 eggs. i 


1 teaspoon B.P. 
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Method.—Cream butter and sugar, add cocoa and chocolate, then 


‚едо yolks and milk. Sift flour, baking powder and salt and add. Mix 


well. Lastly add well-beaten whites of eggs, and vanilla essence. Steam 
for 24 hours and serve with custard or whipped cream. — , 


APPLE AMBER 


2 lbs. apples. 4 ozs. sugar. 

Rind and juice of 1 lemon. 1 tablespoon sugar to each egg 
2 ozs. butter. white. 

2 to 3 eggs. 


Method.—Peel and core apples and cook together with sugar, butter 
and rind and juice of lemon. When quite tender, beat with a fork. Beat 
in egg yolks and pour mixture into greased pie dish (which must be 
deep enough for meringue top). Whip up egg whites and beat in half 
the sugar. Fold in the remainder and pile this meringue on top of mixture. 
Place in warm oven till golden brown. 


LEMON DELICACY (PUDDING) 


2 tablespoons butter. 2 tablespoons flour. 
2 eggs. l cup milk. 
Juice of 1 lemon (small). Grated rind 3 lemon. 


š cup sugar. 

Method.—Cream sugar and butter well. Add well-beaten yolks, 
flour, lemon juice and rind. Mix well. Add milk and fold in stiffly beaten 
egg whites. Pour into greased pryex dish. Setin pan of water and bake 
in oven 350 deg. for 45 minutes. 


BAKED CHOCOLATE PUDDING 


1 cup milk. 1 cup sugar. 

2 ozs, butter. 2 eggs. 

1 heaped tablespoon self-raising 1 tablespoon cocoa. 
flour. 


Method.—Beat butter and sugar to a cream. Add yolks, one at a 
time and mix well. Sift together flour and cocoa and add. Then add 
milk gradually and lastly the whipped egg whites. Pour into a buttered 


dish and bake for 30 minutes at 375 deg. 


AUNTIE’S PUDDING 


4 ozs. flour. 1 teaspoon baking powder, 
2 ozs. sugar. 2 ozs. butter. 

Pinch salt. 1 beaten egg. 

£ pint milk. Syrup. 


Method.—Sift together flour, sugar salt and baking powder. Rub in 
butter and add egg and milk to make a mixture thinner than for a cake. 
Grease a pudding basin and coat with syrup. Pour in mixture and steam 
for 2 hours. Serve with custard or jam sauce. 
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QUEENS PUDDING 


1 small raisin loaf. Jam. 

1 pint milk. 3 eggs. 

2 tablespoons sugar. Butter. 

2 cooking apples. 1 tablespoon ground almonds. 


Method.—Cut raisin loaf in slices and spread thickly with jam. Place 
layer in pyrex dish, then a layer of grated apple, sprinkle with sugar 
and ground almonds. Place another layer of the raisin loaf, spread with 
butter and jam on top of this. Make a custard by beating up the egg 
yolks well with the milk and sweetening to taste. Pour over the pudding. 
Beat up egg whites stiffly, fold in 1 tablespoon of castor sugar and spread 
over top of pudding. Bake at 350 deg. (with top switched off) for 15 to 
20 minutes. Serve hot. 


ALMOND PUDDING 


5 egg whites. Peeled and cored cooked 
$ lb. sugar. apples (left whole). 
Sherry. (Canned peaches or pears 
4 lb. ground almonds. may be used). 

For the Custard; 4 
} pint milk or cream. 3 ozs. sugar. 
Vanilla essence, 5 egg yolks. 
Whipped cream (garnishing). Pinch of salt. 


Method.—Beat egg whites stiffly, add 4 lb. sugar gradually and 
then ground almonds. Put into well greased tin and dry in cool oven 
(325 deg.) for 1-1} hours. Turn out and cool. Peel and core apples of 
even size. Bake in a casserole with } cup water and a dessertspoon 
sugar, until soft but not broken. Sprinkle meringue with sherry. Place 
whole apples ón top of meringue. Make custard, and when cool pour 
over apples. Top each apple with whipped cream. 


PEAR SOUFFLE 


Wash $ lb. dried pears well. Soak overnight in a little water. Next 
morning simmer in the same water together with some lemon rind, until 
pulpy. Add 1 tablespoon sugar. Press through a sieve. Into 2 egg yolks 
Stir 1 level dessertspoon of Méléna cornflour and } teaspoon of baking 
powder and 2 drops of almond essence, Add to pulp. Whip 2 egg whites 
stiffly and fold into mixture. Turn into a buttered dish and bake for 20 
minutes at 300 deg. until high and brown. Serve immediately whilst hot. 


QUICK STEAMED PUDDING 


4 tablespoons flour. 2 eggs. 

2 tablespoons sugar. Pinch of salt. 

2 tablespoons butter. 4 teaspoon bi-carbonate.. 
2 tablespoons apricot jam. Little milk. ` 


Method.—Cream butter and sugar. Add beaten egg and mix well. 
Add jam. Add sifted flour and soda. Steam in a greased bowl for about 
l hour. 
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BAKED FRUIT PUDDING 


] tea cup sugar. 1 teaspoon BakingePowder. 
| 2 ozs. butter. Salt and milk if necessary. 
| 2 eggs. Drained mixed stewed fruit. 


1 large cup flour. 

| Method.—Beat butter and sugar. Add eggs one by one. Stir in 
| flour and salt. Add milk if necessary to form smooth texture. Lastly 
add baking powder. Place drained stewed fruit in a pyrex dish and 
pour batter over and bake at 375 deg. For a small family halve above 


quantity . 


SK LOKSHEN KUGEL 


Cook one small packet of Beare's broad lokshen in boiling salt water 
for about 20 minutes. Turn out into a colander and when drained rinse 
under cold water tap. Put aside. 

Mix together 1 lb. fresh cottage cheese, 3 eggs, 1 pint cream, 1 lb. 
melted butter and 4-5 tablespoons sugar (according to taste). When 
all this is well beaten combine with cooked lokshen. 
| Butter a fairly deep Pyrex dish, fill with mixture. Over the top 
| sprinkle evenly a thin layer of cinnamon mixed with sugar (1 part cinna- 
mon to 2 parts sugar). Dot top evenly with small pats of butter. Bake 
| 


in 400 deg. oven for 1] hours. Serves 6 people. 


AL 


POTATO AND CARROT PUDDING 


1 cup grated carrots. 1 cup butter or fat. 
1 cup grated potatoes. 3 tablespoons sugar. 
1 cup flour. 2 tablespoons syrup. 


1 teaspoon bi-carbonate of soda 2eggs. 
dissolved in a little milk or Pinch of salt. 
water. 
Method.—Mix sugar and salt with flour. Rub in butter or fat. Add 
beaten eggs and then syrup. Add dissolved soda and carrots and potatoes. 
| Steam for three hours. Serve with a wine sauce. 


| STEAMED DATE PUDDING 


1 lb. flour. 1 lb. dates. 
4 lb. currants. ' 2 teaspoons baking powder. 
y lb. butter. 3 eggs. 


1 cup sugar. 
|... — Method.—Rub butter into flour. Add dry ingredients. Beat up 
И eggs with a little milk and add to mixture, Lastly add baking powder. 
y Pour into a greased pudding bowl and steam for 3 hours. Serve with 
OM custard or wine sauce. 
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VIENNIESE PUDDING 


5 Apples. Orange juice and grated orange 
5 Oranges. rind. 
5 Bananas. Butter. 

| 6 small sponge cakes (or same Sugar. 

| quantity of cake crumbs). 


Method.—Crease pyrex dish. Place a layer of cake crumbs (1 small 
cake), at bottom, then a layer of thinly sliced apple (1 apple), sprinkle 
sugar over apple; then a layer of sliced banana (1 banana) then a layer 
of orange segments (1 orange). Repeat process ending with the sixth 
layer of cake crumbs. Sprinkle top with a little orange rind and a little 
juice and sugar. Dot surface with butter and bake at 350 deg. 


d 
PLUM PUDDING 
4 lb. fat. х 2 ozs. peel. 
1 lb. bread crumbs. 1 oz. ground almonds. 
1 lb. flour. Grated rind of 1 lemon. 
1 lb. raisins (stoned). Grated nutmeg. 
+ lb. currants. 3 tablespoons syrup. 
1 egg. Water, as required. 
f Method.—Prepare the fruit. Mix flour, fine bread crumbs and fat 
together. Add the lemon rind, nutmeg and prepared fruit, and cut up 
peel. Whisk egg, warm the syrup slightly and whisk together. Add 
to the dry ingredients and mix all well together, add water as required. 
Pour into a greased basin, cover with greaseproof paper and floured 
cloth; put into a saucepan of boiling water (water to reach half way up 
pudding basin). Steam for 6 hours. 
APPLE PUDDING 
2 cups mashed apple. 1 tablespoon flour or Mélena 
cornflour. 
l cup cooked rice. 1 tablespoon butter. 
2 tablespoons syrup. 4 teaspoon lemon or orange rind. 
3egg whites. ł cup sugar. 
| Method.—Combine all ingredients adding the stiffly beaten egg 
| whites last, Bake in a Pyrex dish. 
| @ 
| APPLE ROLL 
| 2 cups flour. 4 о2з. butter. | 
| Pinch salt. l egg. E 
3 teaspoons baking powder. 3 cup milk. 
2 tablespoons sugar. 2 to 25 cups grated apple. 
Chopped almonds. Cinnamon and sugar. 


Smooth apricot jam. 


Method.—Sift together flour, salt and baking powder. Rub in butter 
and add sugar. Mix beaten eggs with milk and add to flour mixture to 
form a soft workable dough. Roll out on floured board to about 4 inch 
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thickness. Spread lightly with smooth apricot jam, then spread grated 
apples, sprinkle with cinnamon and sugar and chopped almonds. Roll 
like a swiss roll, cut in to 1 inch slices. Place flat on buttered baking 
sheet, brush over with beaten egg and bake for about 25 to 30 minutes. 
Serve with cream or custard. 


APPLE STRUDEL (1) 


To 2 lbs. of flour add 2 ozs. butter, 2 tablespoons cream, 1 whole 
egg, a pinch of salt and a little less than a pint of luke warm water. Mix 
thoroughly in a large bowl and knead well. Divide this dough into 2 
mounds and allow to rest for an hour. Spread a clean white tablecloth 
on your table and sprinkle with flour. Place one mound of dough in 
centre and carefully start elongating it by lifting it with your hands little 
by little, always gravitating towards the edge of the table. The motion 
of the hands should be a guarded pulling one. When the pastry becomes 
so thin that you can see through it and it hangs down on all sides, sprinkle 
with luke warm pastrine, filled with your desired filling, roll carefully 
into a roll of 3 or 4 inches in diameter. Bake at 400 deg. Work second 
mound of pastry in same way. 

Apple Filling.—Take | lb. of grated apples, 6 ozs. of ground hazel 
nuts, ] tablespoon of fine bread crumbs, 8 ozs. Sugar, 2 tablespoons 
apricot jam and 4 ozs. raisins. Cook apples and sugar to a soft consistency. 
Add apricot jam and raisins and cool. After you have sprinkled the dough 
with the luke warm pastrine, spread the apple mixture on, sprinkle with 
ground hazel nuts and crumbs and then with more Sugar, according to 
taste and start to roll. While rolling drip a little melted pastrine or butter 
on it and also on the completed roll. 


APPLE STRUDEL (2) 


2 cups flour. l egg. 

i Ib. butter. Pinch of salt. 

Method.—Sift flour with salt; cut in butter with knife (or grate), 
add beaten egg and a little iced water to make dough. Roll out, fold 
into 3 and roll out again. Repeat a few times. Finally roll dough into 
a Square; sprinkle with cinnamon and sugar and spread 2 grated apples, 
currants, cherries, sultanas, chopped almonds and syrup. Roll like a 
Swiss roll. Place in a buttered pyrex dish, pour syrup over top and bake 
at 400 deg. 


BAKED FRUIT PIE 


6 ozs. butter. 3 ozs, sugar. 
3 ozs. flour. Assorted fresh or canned 
fruit, 


Method.—Crumb together the flour, butter and Sugar. Put half of 
the crumbs into the bottom and sides of a buttered pyrex dish. Slice 
the fruit (such as pineapple, peaches, guavas, bananas, etc.). and place 
in layers on top of crumbs, sprinkling sugar when fruit is not sweet. 
Sprinkle rest of crumbs on top and bake 350 deg. until light brown. Serve 
hot or cold with cream. . 


STEAMED SAGO PUDDING 


Soak 1 tablespoon of sago overnight. Drain in the morning and put 
into alarge basin. To this add 1 cup of fresh bread crumbs, a good half- 
teaspoon of bi-carbonate of soda, } cup raisins, à cup of currants (which 
should have been well rubbed previously and cleaned in flour), 4 tea- 
spoon salt and 1 tablespoon of butter, melted. Mix very thoroughly. 
Beat 1 egg with a good tablespoon of sugar and add to the mixture. Mix 
well again and finally add + cup milk. The mixture should be fairly soft. 
Pour into a greased pudding basin. Cover and steam for 3 hours. A 
little cinnamon and ginger may be added if desired. 


BANANA FRITTERS 
Cut 3 bananas through lengthwise and then in halves (12 pieces). 


Allow to soak in 1/3 cup orange juice. 
Beat up 1 egg. Add 1 tablespoon sugar and then add flour (approx. 


2 heaped tablespoons) and orange juice alternately to make a smooth 
softbatter. Just before frying add 1 heaped teaspoonful of baking powder. 
Dip bananas into batter and fry in deep hot oil. Drain and sprinkle with 


sugar. 
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PUDDING SAUCES 


HOT CHOCOLATE SAUCE 


1 cup water. 3 lb. plain unsweetened 
1 cup milk. chocolate. 
Vanilla essence. 6 ozs. castor sugar. 


Method.—Boil sugar and water for 5 minutes. Melt the chocolate 
in a double boiler and stir in the sugar and water. Add flavouring. Keep 
hot. At the last moment add milk and stir well. 


BRANDY SAUCE 
+ lb. butter. 1 wine glass brandy. 


1 lb. castor sugar. 
Method.—Beat the butter to a cream, add the castor sugar, then 


“stir in the brandy. Stir well until thoroughly mixed. 


WINE SAUCE 


Melt 1 tablespoon butter in a saucepan, stir in 1 tablespoon flour, 
gradually add 4 cup milk. Cook for 3 minutes, add } cup port wine, and 
a few drops of red colouring. Sweeten to taste. 


CHOCOLATE GLAZE FOR CAKES 


Combine:—1 tablespoon of sifted cocoa with 1 teaspoon melted 
butter and 1 tablespoon syrup. Spread over small or large cakes, etc. 
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More uses with MAYPOLE'S 
EXTRA Goodness! 


<> BETTER BAKING! FRYING! ROASTING! 


a Maypole’s creamy texture is perfect for 


flavouring and shortening. Better cakes 
LS and crispier frys now ! 


RICH IN FOOD ENERGY! 


MAYPOLE’S extra goodness goes 
further—use less and save more. 


Maypole is the smoothest, creamiest spread 
you have ever tasted on bread—children 
love it! 


VITAMINIZED ! 


MAYPOLE is vitaminized ! 
Enriched with vitamins A and D. 
Maypole supplies abundant natural 
food energy. 


G8-MM-1932-c 
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PASTRY TARTS AND 
SAVOURIES 


(A) POTATO; For Savouries or Jam Tartlets 


4 ozs. grated potato (boiled pre- 4 ozs. butter. 
vious day and left in refrig- 4 ozs. flour. 
erator). 


Method.—Mould together to form a dough and chill for 1 hour. 


Use as desired. 


(B) COTTAGE CHEESE; For Savouries or Tartlets 


4 ozs. white cheese. 4 ozs. flour. 
4 ozs. butter. 


Method.—Blend together and chill. Use as desired. Can be used 


as biscuits. These should be dipped in sugar before baking. 


(C) CRISP PASTRY; For Biscuits, Cheese and Jam Tarts 


1} cups sugar. 14 well beaten eggs. 

4 cups flour. 8 level teaspoons baking pow - 
6 ozs. butter. der. 

Pinch salt. 


If used for biscuits brush over with remainder of the egg and top with 


either shelled almond, cherry or candied peel. Bake at 350 deg. 


(D) TART PASTRY 


1} cups flour. 1 dessertspoon Méléna cornflour. 
Salt. 1 well beaten egg. 
1 tablespoon sugar. 2 tablespoons butter. 


3 teaspoons baking powder. 
Method.—Cream butter and sugar. Add beaten egg. Add sifted 


flour, salt, Méléna cornflour and baking powder. Mix well and roll out. 


(E) SWEET PASTRY; For Apple Slices, Tarts, Biscuits, 


etc. 
3 egg yolks. M 1 cup sugar. 
4 cups flour. 8 level teaspoons baking 
5 ozs. butter, powder. 
Pinch salt. š cup milk, 


Method.—Beat yolks and sugar until pale. Crumb butter into flour. 


Mix both together and add milk gradually. Roll out thinly and use. 
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(F) GERMAN PASTRY 


l cup flour, Pinch of salt. 
l oz. castor sugar. Spot of vanilla essence. 
2 ozs. butter. 1 small egg. 


Method.—Rub butter into flour very finely. Dissolve as much sugar 
and salt as possible into the egg (this produces a biscuity paste). Add 
essence. Add to flour and shortening and mix to a paste with a wooden 
spoon. Knead lightly until quite smooth. Use for almond torte and apple 


torte. 
(G) UTILITY PASTRY 
2 cups flour. lb. butter. 
1 well beaten egg. 2 teaspoons baking powder. 
Salt and milk if necessary. 1 heaped tablespoon sugar. 


Method.—Rub butter into flour. Add baking powder and sugar 
and salt. Stir in egg and a little milk to make soft workable dough. Can 
be used for cheese and jam tarts, stuffed monkeys, etc. 


(H) UNSIFTED FLOUR PASTRY 


Mix 14 cups of meal with 1 cup of custard powder, a pinch of salt, 
2 tablespoons of sugar and 2 teaspoons baking powder. Rub in 6-oz. 
of butter well. Work to a dough with 2 egg yolks mixed with } a small 


cup milk. 
Ф) PUFF PASTRY (QUICK) 
1 lb. butter. 1 lb. flour. 
l tablespoon brandy or lemon 11 tablespoons iced water. 
juice. 


Method.—Freeze butter. Grate it on coarse grater and mix with fork 
into flour. Mix in water with fork. Roll out once and place in fridge 
for à hour. Roll out and use. Do not grease pans but dampen them 
with water. Use for jam puffs, tartlets, savouries, etc. 


(K) TART AND BISCUIT PASTRY 
Using Margarine 


8 cups flour. 2 3 teaspoons baking powder. 
4 1 tablespoon Méléna cornflour. Pinch of salt. 
13 cups sugar. l lb. margarine. 


Method.—Sift together dry ingredients and grate in the margarine. 
Add 3 egg yolks and sufficient iced water and brandy or lemon juice 
to form a workable dough. Excellent for pastry cases. 
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(L) SIMPLE TART PASTRY 


1 Ib. flour (4 cups). 1 cup sugar. 
4 lb. butter. 2 heaped teaspoons B.P. 
Iced water. Yolks of three eggs. 


Method.—Sift flour and baking powder. Rub butter into flour. 
Add sugar. Mix yolks with about 4 cup iced water. Slowly add liquid 
mixture to flour mixture until soft but firm dough has been formed. Roll 
out and use for large or small tarts as required. 


(M) CREAM PUFF PASTRY 
14 cups flour. } pint cream. 
} lb. butter. 
Method.—Rub butter into flour, add cream to mix into a dough. 
Chill slightly. Use when necessary. 


CREAM TART 
1 lot of pastry (C, D, E, Gor H). Jam. 
1 cup of whipped cream. Cinnamon and sugar to taste. 


3 eggs. 

Method.—Line buttered pastry dish with pastry and spread with 
jam. Beat eggs well and stir in whipped cream, continue beating. Stir 
in sugar and cinnamon. Pour into pastry shell and bake in a moderate 
oven. 


FRUIT TART 
1 lot pastry (C, D, E, Gor H). 3 lb. mixed cake fruits, (sultanas, 
3 tablespoons yellow sugar. currants, peel, etc.). 
1 cup stale cake crumbs. 1 beaten egg. 


Method.—Line dish with pastry. Mix all ingredients with beaten 
egg and fill pie shell. Bake in a moderate oven. 


ALMOND TORTE 


1 lot of German pastry (F). 2 ozs. icing sugar. 
2 ozs. ground almonds. Pinch of salt. 

1 large egg. 2 ozs. butter. 
Raspberry Jam. Boiling water. 


2 ozs. castor sugar. 


Method.—Roll out pastry on a floured board, not too thinly. Cover 
a deep tart tin with paste, pressing well to shape. Spread a small quantity 
of raspberry jam over the bottom. Now beat butter, salt and sugar together 
with a wooden spoon until quite light. Then add egg and beat until ''silky.'' 
Stir in almonds thoroughly. Spread mixture into paste lined tin, Decorate 
with thin strips of pastry, trellis fashion. Bake in moderate oven of 380 
deg, until paste and filling are rich fawn colour. While still warm brush 
over with sugar glazing :—2 ozs. icing sugar (sifted) with sufficient boiling 
water to make a thin, creamy mass which will not run off tart. 
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Barling's 
Better 
Bread 


needs no introduction to 
Peninsula Housewives 


But do YOU know that 


Barling's Cakes 


are better too? 


HERE IS THE RECIPE FOR ONE OF OUR MOST 
POPULAR WEEK-END SPECIALS 


ORANGE CREAM SPONGE 


4 eggs. 6 oz. sugar. 3 Ib. flour. 
? oz. butter. 4 teaspoon lemon 1 teaspoon baking 
essence, powder. 


Method; Beat sugar and eggs well together, add lemon essence, then 
fold in the flour which has been sifted with the baking powder and a 
pinch of salt, and lastly add the melted butter. Bake in three-layer 
cake tins at 350 deg. F. 

Put together with this delicious orange cream filing: Grate the 
rind of three oranges and put into a saucepan with tha orange juice, 
add one cup of dry white wine, 2 cups of water and 6 ozs. of sugar. 
Boil for a few minutes and thicken with 2 ozs. of custard powder. 
Remove from heat ard fold in the stiffly beaten whites of 4 eggs, Mix 
well and spread thickly between Sponge layers. Lemon icing provides a 
good finishing touch! 


If you haven’t time to bake it yourself, 
ORDER ONE FROM US ? 
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APPLE SLICES 


Sweet pastry (E). 1 tin Pie Apples. 

j cup sugar. j cup water. 

Method.—Roll out half pastry and place on back of Swiss roll baking 
sheet which has been buttered. Bake in oven until slightly brown. Cook 
tinned apples with sugar and water until of smooth consistency. Spread 
thickly on half baked dough, and cover with rest of dough. Prick dough 
to allow steam to escape. Bake in oven 400 deg. for 10-15 minutes until 
golden brown. Take out of oven and pour over icing immediately so that 
icing will glaze when tart cools. When cold cut away edges and cut 
into squares or rectangles. Make icing by mixing a cup of sifted icing 
sugar with a little boiling water till thin and creamlike, but not enough 
to allow it to run off the tart. 


THREE LAYER APPLE TART 


1 lb. butter. l egg. 
3 tablespoons sugar. Flour. 
1 tablespoon oil. Stewed apples. 


Method.—Cream butter and sugar. Add oil and egg and sufficient 
Пош to make a soft dough. Roll into 3 rounds and bake in 7-inch sandwich 
tins in a moderate oven. Place stewed apples between layers and decorate 
top with whipped cream. Grated pineapple may be used in place of 
apples. 


APPLE CRUMB TART 
Crumb together:— 
] cup flour. ] lb. butter. 
1 level teaspoon baking powder. 11b. sugar. 
Method.—Sprinkle bottom of buttered pie dish with crumbs. Place 
contents of a tin of pie apples on crumbs, sprinkle with sugar and cinnamon 
and sprinkle rest of crumbs on top. Bake at 400 deg. until golden brown. 
Serve with cream or custard. 


ALMOND TARTLETS 


1 lb. flour. 3 Ib. sugar. 

2 teaspoons baking powder. 3 eggs. 

4 lb. butter. 

For Filling :— 

1 cup ground almonds. Butter (size of walnut). 
l egg. 1 tablespoon sugar. 


Method.—Rub butter in flour which has been sifted together with 
| baking powder and salt. Beat in 2 whole eggs and 1 extra yolk and mix 
well together. Line small cup cake tins with the mixture which should 
have been rolled out thinly on a floured board. Spread a small spoonful 
of jam (apricot or plum) at bottom of each case and cover with the almond 
filling. Bake at 400 deg. for 20 minutes. 


To Make Filling.—Mix ground almonds and sugar, add melted 
butter and a well beaten egg, combine well. 
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CHINESE TART 


Pastry :— 

} lb, flour. 1 teaspoon baking powder. 
1 lb. butter. l egg. 

2 oz. sugar. Pinch of salt and a little milk. 


Method.—Mix all dry ingredients together, add egg and milk, com- 
bine and roll out. 


! 
Filling:— | 
4 ozs. butter. 4 ozs. castor sugar. I 
2 ozs. cake crumbs. 2 ozs. ground almonds. 
2 eggs. Vanilla and almond essences. | 


Method.—Cream butter and sugar. Add yolks and then dry 
ingredients. Lastly fold in stiffly beaten egg whites and essences to taste. 
Fill the pastry case and bake slowly at 300 deg. 


PINEAPPLE BARS 


1 cup flour. 1 well beaten egg. 
1 teaspoon baking powder. 1 teaspoon milk, 
} cup butter. 1 tin crushed pineapple. 


Method.—Mix ingredients as for pastry. Spread on bottom of a 
greased tin (about 8 x 8). Cover with drained crushed pineapple and 
then add the following topping:—1 cup sugar, 2 cups cocoanut, 1 table- 


spoon butter and 1 beaten egg. Spread over top of pineapple. Bake for 
45 minutes at 350 deg. 


LEMON SLICES 


Crust.—Crumb together :—} cup butter, 1 cup flour and 2 table- 


spoons sugar. Press into bottom of a buttered pan and bake till lightly 
browned. 


Filling.—Mix 3 tablespoons Méléna cornflour with 1 cup sugar, | 
add 1 cup cold water gradually to form paste. Add 2 egg yolks, 4 table- 
spoons lemon juice, the grated rind of } lemon and a tablespoon of butter. | 
Cook in a double boiler until thick, Pour over browned crust. Make a | 
meringue with the 2 stiffly whipped egg whites and 4 teaspoons of icing 
sugar. Spread over filling and brown in the top of a hot oven for 5 minutes. 


MARGUERITE PIE 


Line a sandwich tin with rich short.crust pastry and then spread the 
pastry with jam. Beat one egg until creamy together with 1 tablespoon 
of sugar. Fold in 1 tablespoon flour which has been sifted together with 
1 teaspoon of baking powder and a pinch of salt. Add 2 tablespoons of 

. cocoanut or ground almonds and 2 teaspoons of milk. Spread this mixture 
over the jam and bake at 400 deg. for 20-25 minutes. Turn out and when 
cold decorate with whipped cream -and- cherries. 
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GERMAN TART 


` 3egg yolks. 4 teaspoon vanilla essence. 
6 heaped dessertspoons flour. 3 level tablespoons sugar. 
1 level dessertspoon baking. 4 tablespoons milk. 
powder. 


Method.—Cream butter and sugar, add yolks. Add milk slowly, 
„леп add essence and the flour which has been sifted together with the 
paking powder. Line a loose bottomed tin with greaseproof paper. 
Pour in mixture and bake in a moderate oven. Beat up whites of eggs 
with 3 level tablespoons sugar. Allow cake to cool slightly, spread top 
with raspberry or apricot jam, place meringue on top and set in a cool 
oven. 


COFFEE CREAM TART 


2 tablespoons coffee essence. 2 cups milk. 

2 ozs. butter. 6 level tablespoons flour. 

+ cup sugar. 1 teaspoon salt. 

2 eggs. } teaspoon vanilla essence. 


Method.—Bring milk to boil and add coffee essence. Cream butter 
and sugar, add flour and salt and beat in egg yolks, mix well. Blend 
together with coffee mixture and cook in a double boiler till thick and 
smooth, stirring constantly. Cool and pour into a baked shell. Make a 
meringue of the whites of the eggs and 4 tablespoons of sugar and place 
on tart and bake in a moderate oven till meringue sets. Be careful to see 
that the filling is cold before topping with the meringue as hot filling will 
cause the meringue to shrink and weep. 


- 


MILK TART 
Filling: 
2 cups milk. 2 tablespoons sugar. 
3 eggs. 1 tablespoon butter. 
$ cup flour. 4 teaspoon cinnamon (optional). 


Method.—Boil together milk, sugar, butter and cinnamon. Blend 
flour with a little milk, pour boiling milk mixture over this stirring briskly. 
Return mixture to pot and cook for 5 minutes stirring all the time. Cool 
slightly, add very well beaten eggs and cook again for a few minutes. 
Line pie plate with pastry (preferably puff pastry) pour in filling and 
bake in a moderate oven for about š hour at 300 deg. 


DUTCH TART. 
1 lb. butter. 1 lb. flour. 
} lb. ground almonds. 2 ozs. sugar. 


Method.—Blend together into a soft dough. Halve and press into 
29-inch baking tins. Bake slowly 350 deg. until golden brown. Do not 
remove from tins until cold, Sandwich together with black currant jam. 
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FRUIT CREAM PIE 


] baked pastry shell. 2 tablespoons sugar. 
14 cups condensed milk. 1 cup fruit. 
+ cup lemon juice. 1 cup whipping cream. 


Method.—Mix condensed milk and lemon juice. Whip until thick. 
Fold in fruit and pour into baked shell. Cover with whipped cream, 
sprinkle with sugar and chill. 


P4 
CUSTARD TART 
1 large tablespoon flour. 1 teaspoon butter. 
2large cups milk. 2 tablespoons sugar. 
3eggs. Vanilla. 


Method.—Boil milk, sugar, butter and vanilla. Pour over flour which 
has been thinned down to a smooth paste with a little milk. Return to pot 
and boil till it thickens, stirring constantly. Add well beaten eggs. Cool 
and pour into pie plate lined with pastry. Sprinkle top with cinnamon 
or nutmeg. Bake at 350 deg. for 25-30 minutes. 


Pastry.—Sift 2 cups flour with 2 ozs. castor sugar, 1 teaspoon baking 
powder and a pinch of salt. Rub in 1 lb. butter. Combine with a beaten 
egg and a little milk if necessary. Enough for 2 tarts. 


FARFEL TART 


ł lb. butter. 2 tablespoons sugar. 
l egg. 2 cups flour. 
2 teaspoons baking powder. Salt. 


Method.—Rub sugar and butter together; add beaten egg, then 
flour and the rest of the ingredients. Knead well together. Roll out 
half of the dough and pat into a buttered tin. Spread a layer of jam, currants 
and chopped nuts. Grate the rest of the dough over this and bake in a 
moderate oven — 375 deg. for 20-30 minutes. 


VENETIAN TART 


3 cups flour. Yolks of 2 eggs. 
1 cup sugar. 4 lb. butter. 


Method.—Beat sugar and butter to a cream. Add beaten yolks and 
then add flour gradually to form dough. Divide and bake in four layers 
or rounds. 


Filling.—Bring 2 cups of milk to the boil and add 1 cup of sugar. 
Make a paste of 2 tablespoons of custard powder with a little water. Pour 
boiling milk over this gradually. Return to pot, stirring all the time until 
mixture thickens. Cool down slightly and then add stiffly beaten egg 
whites (and grenadilla pulp if desired). While still warm spread between 
layers previously baked and also over the top. Sprinkle crumbs on top. 
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CANADIAN TART 


2 cups flour. l egg. 
11b. butter. 2 teaspoons baking powder. 
3 cup sugar. 4 teaspoon essence or brandy, 


Method.—Cream butter and sugar; beat eggs and brandy tógether. 
sift flour and baking powder, Take half of the dough and press into a 
baking tin. Spread with jam. Grate other half of dough on top, dipping 
dough in flour while grating. Bake for 30 minutes at 375 deg. 


LEMON MERINGUE PIE 


For the crust, crush one packet of Marie biscuits and mix with 4 lb. 
melted butter. Spread this mixture over the bottom and sides of a shallow 
Pyrex pie dish. 

Filling.—Beat together the contents of | tin of sweetened condensed 
milk, three egg yolks and the strained juice of three lemons. Pour this 
carefully into the dish lined with Marie biscuit crumbs. Beat together 
until very stiff the three egg whites, 2 tablespoons castor sugar and 1 
teaspoon baking powder. Do not spread but pile the meringue mixture 
all over the lemon filling. Bake for 25 minutes at 375 deg. Should you 
not be using the tart the same day, bake without the meringue. This 
can be added shortly before using. It will then be only necessary to 
bake for 10 minutes or until meringue is a pale gold in colour. 


QUEEN OF HEARTS MERINGUE TART 


4 eggs separated. 1 teaspoon vinegar. 

+ teaspoon salt. 14 cups sugar. 

4 cup lemon juice. Grated rind of lemon. 
Whipped cream. Cherries and chopped nuts. 


Method.—Whip egg whites stiffly together with salt. Stir in gradually 
| cup of sugar and then add vinegar. Spread this meringue mixture in 
a pyrex pie plate and bake for 2 hours in a very slow oven of 200 deg. 
Meanwhile beat up the 4 yolks and mix with the lemon juice and rind 
and j cup sugar. Cook in a double boiler, stirring all the time until the 
mixture thickens. Remove from stove and cool. Spread over the meringue 
top leaving a border free of the lemon curd. Cover with sweetened 
whipped cream. Decorate with cherries and chopped nuts. 


2 MINUTE FILLING FOR LEMON PIE 


1 tin sweetened condensed milk. Approx. 1 cup lemon juice. 

t egg yolk. 1 or more egg whites. 

Method.—Whip condensed milk adding lemon juice gradually. 
When milk has thickened stir in egg yolk for colouring. Pour into a pie 


shell and top with meringue made with whipped egg whites and sugar. 
Brown in a hot oven for a few minutes. 
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LEMON CURD 
Juice of 4 lemons. - 1 сир (or more) of sugar. 
4eggs. ł lb. butter. 
Method.—Strain juice. Melt butter with sugar and add juice. Remove 
from stove and add well beaten eggs very slowly, stirring all the time. 
Return to stove and continue stirring till thick. 


SE FY 


SAVOURIES 


For most baked savouries pastries A, B and J are useful. Points to 
remember are that the pastry must be chilled before using and that a 
` very hot oven of 450 deg. at least should be used in the case of B and J. 
` Brush over pastry with beaten egg. When savouries are removed from 
` oven and placed in serving dish DO NOT COVER the dish. 


Very tasty rolls can be made with the following fillings :— 
ASPARAGUS AND GRATED CHEESE. 

COOKED SMOKED SNOEK mashed with a little cream. 

MASHED SARDINES combined to which condiments have been added. 


Savoury cases can be made in the following manner :—Cut pastry 

` into rounds, and cut out centres of half the rounds with a smaller cutter. 

` Brush over surface of whole rounds with slightly beaten egg whites and 

cover with cored round. Press lightly and brush over with beaten egg. . 

Bake in a hot oven. The cups thus made can be filled before serving 

with :— 

HARD BOILED EGG and filleted anchovies finely chopped. 

WHITE SAUCE mixed with grated cheddar cheese and a dash of 
paprika on top. 

MASHED SARDINES. mixed with chopped hard boiled egg, salt, 
pepper and vinegar. 

COTTAGE CHEESE combined with cream, chopped olives, salt 
and pepper. 

CHOPPED EGG (hard boiled) combined with sandwich relish. 

CHOPPED EGG (hard boiled) combined with mayonnaise and chopped 


parsley. 
CHEESE STRAWS 
4 ozs. flour. A little cold water. 
Yolk ofan egg. Salt and cayenne pepper to taste. 
24 ozs. cheddar cheese. 24 ozs. butter. 


Method.—Rub butter into flour and add cheese, salt and pepper. 
Mix into a stiff dough with the yolk of the egg and water. Knead well 
for a minute or two and let the dough rest for a short while. Roll out 
` to about š inch thick on a floured board and cut into strips 5 inches long 
by } inch wide. Bake in a hot oven (400-425 deg.) for 7-10 minutes. 
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* SMOKED FISH 
* SMOKED SNOEK 
* CORVETTE FISH PASTE 
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ATLANTIC SMOKERIES 
LTD., LANSDOWNE 


Mrs. Max Sonnenberg's 


FAVOURITE RECIPE 
Covered Apple Tart 


Ingredients: 8 or 10 large cooking apples. 
1 Table spoon of cinnamon mixed with 
2 Table spoons of sugar (not too sweet). 

1 Table spoon currants or sultanas, 

1 Table spoon shredded candied peel. 
Dough for base and covering: 4 lb. flour, 
6 oz. butter, 4 oz. sugar, 1 yolk egg. 
METHOD: Peel apples, slice finely and mix them with sugar, 

cinnamon, currants and candied peel. 

DOUGH: Cream butter and sugar. Add yolk of egg and work 
in flour. Cover bottom of buttered tin with 4 of this dough, 
pressing outside of edge upwards to form a rim. Fill up tin 
with uncooked apple mixture. Roll out remaining à of 
dough on round well-floured bread board and invert it quickly 
on to apple mixture. Pinch edges of lower dough and upper 
dough together, so that apple juice does not escape. Place 
in 350-400 oven and bake for 1 hour. 

NOTE: This tart should be baked in tin with removable rim. A 
Successful result can, however, be obtained by employing a 
Pyrex dish, in which the tart can be retained for serving. 

When ready for serving sprinkle with very thin covering of sifted 
ieing sugar. Serve with dish of whipped cream. 


YOU GET MORE 


MONEY AT WOOLWORTHS 
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SAVOURY ROLLS 

1 cream cheese (1 1Ы.). 1 cup flour. 

+ lb. butter. 

Method.—Combine with a knife. Roll pastry thus formed on floured 

board. Cut into squares or circles and fill with the following :— 

(a) Asparagus and flaked cheese, cayenne pepper and salt. Brush 
outside of roll with beaten egg and roll in flaked cheese. Bake 
at 500 deg. for 10 minutes. 

(b) Mashed sardines to which condiments have been added. Dip 
into flaked cheese before baking as above. 


CHEESE DREAMS 


2 tablespoons butter (fat). 4 teaspoon prepared mustard. 
2 cups grated cheese (cheddar). 1 teaspoon Worcester sauce. 
] teaspoon salt. 1 well beaten egg. 


Method.—Combine the above ingredients. Toast 8 slices of bread 
on ONE side only. Spread mixture on untoasted sides. Cut into wide 
fingers and top each finger with a slice of tomato. Sprinkle with paprika 
and toast under a slow broiler or in top of oven with top element on medium 
— until cheese is melted. Serve hot with slices of pickled cucumber. 


— 


BISCUITS AND SQUARES 


WALNUT BISCUITS 


2eggs. } teaspoon salt. 

34 cups flour. 1 cup walnuts. 

14 cups sugar. 2 tablespoons baking powder. 
1 cup melted butter. ] teaspoon vanilla essence. 


Method.—Beat eggs, add sugar and butter, mix well. Combine and 
sift dry ingredients, flour, salt and baking powder. Add and stir in nuts 
and vanilla essence. Roll out into rounds, and roll up in greaseproof 
paper. Put in fridge overnight. Next day cut into slices and bake. 


WALNUT KUCHEN 


6 ozs. butter. 2 teaspoons baking powder. 
1 cup sugar. 1 cup chopped walnuts. 

3 eggs. 1 cup brown sugar. 

14 cups flour. 2 teaspoons cinnamon. 


Method.—Cream butter and sugar thoroughly. Add yolks of eggs 
alternately with flour and baking powder. Add stiffly beaten egg whites. 
Spread on to a baking sheet. Sprinkle with walnuts mixed with brown 
sugar and cinnamon on top. Bake in moderate oven. Cut into squares 
when cool. 
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VANILLA HALF MOONS 


+ lb. butter. Pinch salt. 
$ cup sugar. 1 lb. ground almonds. 
3 cups flour. 


Method.—Mix all ingredients together into a dough. Roll out and 
shape into half moons. Bake in oven 375 deg. until light brown. While 
still hot sprinkle with icing sugar flavoured with vanilla essence. 


CREAM BISCUITS 


1 pint cream. 2 cups flour. 

1 lb. butter. 2 teaspoons baking powder. 

Method.—Crumb butter and flour which has been sifted with baking 
powder. Add cream and mix well. Roll out on well sugared board 
to -inch thickness, cut into desired shapes and place on greased baking 
Sheet. Bake for 10 minutes at 400 deg. 


STRAWBERRY NUT SQUARES 


Pastry :— 

ў cup flour. 1 tablespoon milk. 
$ cup butter. 1 tablespoon sugar. 
Pinch salt. 


Method.—Sift flour, salt and sugar together. Cut the butter in finely 
and mix to a paste with milk. Spread thinly in well greased shallow pan, 
and bake in moderate oven 350 deg. for 12-15 minutes until lightly 
browned. 


Nut Mixture :— 

1 egg. 1 tablespoon flour. 

Pinch salt. 1 teaspoon baking powder. 
1 teaspoon vanilla essence. 1 cup cocoanut. 

3 cup brown sugar. 1 cup shelled nuts. 


Method.—Beat egg very lightly, and add slowly sugar, flour, baking 
powder and salt. Stir in nuts mixed with cocoanut. Flavour with vanilla. 
Spread baked crust thinly with strawberry jam, then with nut mixture. 
Return to moderate oven until lightly browned (15-20 minutes). Cool 
mixture, then cut into squares. 


CHOCOLATE CRISPIES 


2 ozs. plain chocolate. l tin sweetened condensed 
4 cups corn flakes. milk. 


Method.—Melt chocolate in double boiler. Add condensed milk 
and stir over boiling water for about 5 minutes (until thick). Remove 
from fire, cool, add flakes and mix well. Drop by spoonfuls on greased 
baking sheet. Bake in oven at 378 deg. for about 10 minutes, until brown. 
Remove from pan immediately. Makes about 21 to 3 dozen. 
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CHOCOLATE KISSES 


, Beat 3 egg whites until stiff. Fold in š cup castor sugar, 1 cup finely 
grated sweet chocolate, 1 cup of chopped walnuts and 3 tablespoons of 
flour. Drop by teaspoonfuls onto a greased baking sheet and bake in 
a cool oven (350 deg.) for about 40 minutes. 


STUFFED MONKEYS 


12 tablespoons flour. 1 teaspoon vanilla essence. 
31b. butter. legg. 
6 tablespoons sugar. 1 teaspoon baking powder. 


Method.—Cream butter and sugar; add egg, vanilla essence and 
baking powder. Mix dough and roll out. Then make the following 
filling :— 

Filling.—1 cup sultanas, 1 cup raisins, 2 grated apples, 1 teaspoon 
cinnamon, } cup chopped nuts, 2 ozs. mixed peel. Mince everything 
together and add 2 tablespoons brandy. Spread out over rolled biscuit 
dough. Roll up and cut into slices. Bake in oven at 400 deg. 


CRUNCHIES 
2 cups of Jungle oats. 1 cup sugar. 
1 cup cocoanut. 1 cup flour. 
11b. butter. 1 tablespoon syrup. 


} teaspoon bi-carbonate of soda. 

Method.—Melt butter and syrup. Add bicarbonate; when it froths 
remove from stove and add dry ingredients. Mix well and spread thinly 
in greased shallow biscuit tin. Bake slowly — 300 deg. for 20 minutes, 
cut into fingers when cocl. 


ALMOND SHORTBREAD 


1 lb. flour. 2 ozs. castor sugar. 

ł lb. butter. A few walnuts and cherries. 

1 lb. ground almonds. 

Method.—Cream butter and sugar; add flour and ground almonds. 
Knead well. Put into two tins and decorate with walnuts and cherries. 
Bake in a slow oven 325 deg. for 20 minutes. 


SHORTBREAD BISCUITS (1) 


6 ozs. flour. 2 ozs. ground rice. 

5 ozs. butter. 3 ozs. castor sugar. 
Method.—Mix flour, sugar and ground rice together. Rub in the 
butler and knead to a soft pliable dough. Roll out on a floured board 
about } inch thick. Cut into fingers about 3 inches long and bake on a 
greased tin in a slow oven — for about 15 minutes. Allow the biscuits 
to set and cool in the tin before removing. When cold dredge with castor 
sugar. 
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Another Redskin Be the dust . : х 


and another reminder to Mother 
of the vital importance of B.T.E.* 


* B.T.E. is the Breakfast Table Energy which grow- 
ing children need, and which Jungle Oats gives 
them... pleasantly, safely and in the most health- 
ful, easily digested form. It’s the way children 
like to take their energy (and grown-ups too). 
Jungle Oats is First for Flavour! 


4 Those active little bodies and 
E minds need B.T.E. for brain- 
GY work. bodywork and normal 
(4 steady growth. "That's why 
$ Ҳу Jungle Oats is the ideal 
— complete breakfast. A plate- 
ful, with milk. gives more 
nourishment than 3 eggs or 
an equal weight of prime 
beefsteak. Its rich in body- 
building proteins, carbohy- 
drates, Vitamins A, B and Ë. 


ps UTTINESS 
quU da 


42770777 
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SHORTBREAD BISCUITS (2) 


4 lb. butter. 2 heaped tablespoons icing 
2 cups flour. sugar. 


Method.—Cream butter and sugar. Add flour and mix well until 
the texture of putty is obtained. Pat into flat biscuit tray. Prick surface 
well with a fork. Bake for 30 minutes at 350 deg. Cut into fingers while 
still warm. 


MELTING MOMENTS 


In one basin beat 6 ozs. butter with 2 ozs. icing sugar to a cream. 
In a second basin sift together 6 ozs. flour and 2 ozs. custard powder. 
Add flour mixture to butter mixture, kneading it well (add NO liquid). 
Put through a cookie press and bake in a very slow oven 300 deg. until 
a pale golden brown. When cool pair together with butter icing. 


SPICE BISCUITS 


5 ozs. butter. 2 heaped tablespoons cocoanut. 
2 tablespoons castor sugar. 1 beaten egg. 
1 slightly heaped teaspoon baking 1 cup flour. 
powder. Pinch of salt. 
l teaspoon mixed spice. ; 1 teaspoon cinnamon. 


Method.—Cream butter and sugar. Add beaten egg. Sift together 
flour, baking powder, mixed spice, cinnamon, salt and add. Then add 
cocoanut. Dough should be fairly soft. Roll into small balls in palm of 
hand. Place on greased baking sheet and press down with back of fork. 
Bake at 375 deg. When baked sandwich two biscuits together with jam 
and roll in castor sugar. 


CINNAMON BISCUITS 


4 ozs. butter or margarine. 8 ozs. flour. 
4 ozs, sugar. 4 teaspoon cinnamon. 
1 egg. 


Method.—Cream butter and sugar very thoroughly and add the 
beaten egg gradually. Sieve together the flour and cinnamon and add 
to the butter mixture. Mix, roll out and cut into shapes. Bake in a greased 
baking sheet for about 15 minutes at 350 deg. 


APRICOT ANNIES 


2 cups minced dried apricots. 1 lb. chopped nuts. 
2 cups oats. l 1b. sugar. 
31b. butter. Salt. 


Method.—Mix all together thoroughly. Roll out } inch thick and cut 
into strips. Bake briskly at 400 deg. 
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Club Shirts 

for him 

Marilyn Lingerie 
for her 


the 
best 
that 
both 
could 
buy 


The best in every respect 


Remember to ask for 


“ORIENT” 
CANDLES 


“UNIQUE” AND “LEADING” 
RBANDS 


Manufactured by : 
ORIENT CANDLE CO. (PTY.) LTD. 


18 ROELAND ST. AND 164 ELOFF ST. EXTENSION 
CAPE TOWN JOHANNESBURG 
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GOLDEN BARS 


2 cups brown sugar. 1 teaspoon vanilla. 

% cup butter. 15 cups sifted flour. 

2 well beaten eggs. 2 teaspoons baking powder. 
š cup chopped walnuts. 1 teaspoon salt. 


Method.—Melt butter in dish in which batter is to be mixed. Remove 
from heat and add rest of ingredients after having sifted together the 
flour, salt and baking powder. Mix well and spread in a shallow greased 
tin. Bake at 350 deg. for 30-35 minutes. Cool and cut into squares. 


CHOCOLATE SLICE 


1 cup butter. 1 tablespoon orange ju'ce. 
4 cup brown sugar. 1} cups flour. 

2 egg yolks. 1 teaspoon baking powder. 
Grated rind of 1 orange. Pinch of salt. 


Method.—Cream butter and sugar. Add beaten yolks. Sift dry 
ingredients and add with juice. Mix till smooth and pat into buttered 
pan. Sprinkle 1 cup of chocolate chips over this. Beat 2 egg whites 
fairly stiffly and mix in & cup brown sugar. Spread this meringue over 
chocolate chips and bake for 30 minutes at 325 deg. 


DATE AND ALMOND SQUARES 


1 cup chopped dates. + lb. butter. 

3 сир water or orange juice. 3 cup sugar. 

1 teaspoon vanilla essence. 2 eggs. 

14 cups flour. Chopped nuts. 

1 teaspoon baking powder. 1 small cup yellow sugar. 


Method.—Cook dates and water (or juice) together until soft. Cool. 
Cream butter with š cup sugar. Beat in egg yolks and vanilla. Add 
Sifted flour and baking powder. Spread in a greased oblong baking 
tin and cover with date mixture. Beat egg whites until stiff and dry, then 
add yellow sugar gradually and spread mixture over dates. If yellow 
sugar is unobtainable, use white sugar. Sprinkle with chopped nuts. 
Bake at 350 deg. for 30-40 minutes until done and the meringue is firm 
and golden brown. Cool. Cut into squares. 


ALMOND MACAROONS 


5 egg whites. 1 lb. sugar. 
2 tablespoons fine Matzo meal. 4 lb. ground almonds. 
A few blanched almonds. 


Method.—Beat up egg whites very stiffly; add sugar and fold in 
ground almonds and meal. Wet hands and form mixture into small balls. 
Place almond on top and bake at 325 deg. 

The macaroons should be placed on ungreased grease proof paper 
on baking sheet. When done place the paper with macaroons on a wet 
board, when they will slip off easily. 
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NUT SQUARES 


+ lb. butter. 2 egg yolks and 1 egg white. 
2 tablespoons milk. 2 tablespoons ground almonds 
š cup sugar. Self-raising flour. 


Method.—Cream sugar and butter; add eggs and then sufficient 
self-raising flour to form a soft dough. Press into a flat buttered pan and 
spread surface with a mixture of raisins, sultanas, chopped nuts and 
peel mixed with jam. Decorate top with strips of pastry. Bake at 400 
deg. Cut into squares when cool. 


DATE SQUARES 


Pastry :— 

1$ cups flour. $ teaspoon bicarbonate soda. 
Pinch salt. 1 teaspoon baking powder. 

# cup brown sugar. 1 cup butter. 


23 cups rolled oats. 


Method.—Sift flour, salt, baking powder and bicarbonate soda 
together. Add oais, sugar and cut in butter. 

Date Paste :— 

1 Ib. dates. l teaspoon vanilla essence. 

l cup water. 


Method.—Cook together the dates and water, and when thickéned 
4«move from fire, add vanilla. Cover a greased shallow pan with half 
rolled oat mixture. Spread with cooled date paste, then cover with remain - 
ing crumbly mixture. Brown lightly in moderate oven 350 deg. for 20-25 
1ninutes. Cut into squares while warm and cool before removing from 
pan. 


CHOCOLATE SQUARES 


t cup flour. 1 teaspoon baking powder. 
t lb, melted butter. 1 cup chopped nuts. 

š cup sugar. 2 heaped teaspoons cocoa. 
2 eggs. 


Method.—Mix flour with nuts, baking powder and cocoa. Best up 
-Jgs with sugar and add melted butter. Add dry ingredients slowly 
to egg mixture. Spread on to a baking sheet and bake in moderate oven. 
Glaze while warm with chocolate icing. 

Chocolate Icing ;— 

1 white of egg. 1 teaspoon cocoa. 

1 cup icing sugar. Lemon juice. 


COCOANUT SLABS 


1 lb. self-raising flour. 1 lb. butter. 

ł cup sugar. Jam. 

1 small cup. 2 eggs. 

# lb. cocoanut. $ 1р. icing sugar. 


Method.—Rub butter into flour, add sugar. Add yolks and milk 
and mix well. Beat egg whites stiffly, and mix in icing sugar and cocoa- 
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"put. Roll out pastry } inch thick. Place on to buttered baking sheet. 
“Spread top with jam and then cover with cocoanut mixture. Bake at 
380 deg. and when done cut into squares. 


COCOANUT BISCUITS 


+ lb. butter. Cherries. 

1 beaten egg. 4 tablespoons cocoanut. 
1 cup sugar. 4 teaspoon bicarbonate. 
2 cups flour. 


Method.—Cream butter and sugar. Add beaten egg. Add flour 
cocoanut and bicarb. Mix to a smooth dough. Roll into small marbles 
‚ in palm of the hand. Place on greased baking sheet. Press down with 
back of a fork. Place sections of cherry in centre. Bake at 400 deg. 
until golden coloured. 


DELICIOUS BUTTER BISCUITS 


1 cup sugar. 2 teaspoons baking powder. 
Vanilla essence. $ lb. butter. 
2 eggs. 1 1р. flour. 


Method.—Cream together sugar and butter. Add well beaten 
. eggs, then the flour and essence. Knead out into fairly stiff dough, shape 
` and bake at 400 deg. for 10 minutes. 


BUTTER BISCUITS 1 


3 1р. butter. 2 small teaspoons baking powder 
l cup sugar. + eggcup full of milk. 

1 egg. Flour — to make a stiff paste. 

j teaspoon vanilla. Pinch of salt. 


1 Method.—Cream butter and sugar well. Beat egg with milk well 

and add; also vanilla. Sift baking powder, salt and some flour and add. 
Then add sufficient flour to obtain the right consistency. Roll out (not 
too thinly) brush over with milk and sprinkle with chopped nuts mixed 
with sugar. Bake at 400 deg. fo 10-15 minutes. 


BUTTER BISCUITS (2) 


6 ozs. butter. l egg. 
1 lb. flour. A few almonds. 
6 ozs. castor sugar. 4 teaspoon cinnamon. 


Method.—Mix sugar, cinnamon and flour in a bowl. Rub in butter; 
. then add egg yolk and knead into a pliable dough. Roll out very thinly 
` onto a floured board, cut into rounds, brush surface with white of egg, 
` sprinkle with chopped almonds and bake іп a quick oven 400 deg. for 
- 10-18 minutes. | 
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N & F BREAD 


Made from 
The Pick of South Africa's Wheat 


Obtainable from all leading Stores 


USE THE BEST 


Moni's & Fatti’s 


MACARONI 
SPAGHETTI 


VERMICELLI 
EGG NOODLES 
LOKSHEN 
SEMOLINA 


PEARL BARLEY 
UNION-EXPRESS FLOUR 


MANUFACTURED BY 


United Macaroni factories, Ltd. 


BELLVILLE JOHANNESBURG BULAWAYO 


RICH BUTTER BISCUITS (3) 


9 tablespoons flour. Yolk of 1 egg. 

4 tablespoons sugar. 3 lb. butter. 

1 small teaspoon Baking Powder. 

Method.—Mix flour, sugar and В.Р. Rub in butter and add yolk to 
form dough. Form into long rolls; roll in grease proof paper and place 
in refrigerator for 1 or 2 hours. Slice rolls to form biscuits which should 
be dipped in unbeaten egg white and then in sugar. Bake at 425 deg. 


RUSKS 
5 eggs. 11b. almonds (whole). 
4 lb. sugar. 4 teaspoon vanilla essence. 
ł lb. flour (3 cups). l tablespoon brandy. 


Method.—Beat eggs very well, add sugar, flour, nuts and other 
ingredients. Bake in a big shallow baking tin at 400 deg. When brown 
on top and bottom, cut into strips and brown sides as well. 


WALNUT OATMEAL CRISPIES 


1 cup shortening. 1 cup sugar. 

{ cup water. 3 teaspoon vanilla. 
} teaspoon baking powder. } teaspoon salt. 

1 cup coarsely chopped walnuts. 1} cups rolled oats. 
4 teaspoon cream of tartar. } cups sifted flour. 


Method.—Cream shortening and sugar; stir in oats and water, the 
sifted dry ingredients and the walnuts. Mix well, then chill dough. Shape 
into small balls on ungreased baking sheet. Press lightly with back of 
fork. Top with walnut pieces and bake at 400 deg. for 8-10 minutes. 


NUT TOASTIES 


11b. butter. 1 beaten egg. 

3 ozs. sugar. 1 cup flour. 

# teaspoon vanilla. Pinch of salt. 

4 cup chopped nuts. 1 teaspoon baking powder. 

1 cup sultanas. Post toasties (slightly crushed). 


Method.—Cream butter and sugar. Add egg and then flour which 
should have been sifted together with the salt and baking powder. Add 
sultanas, nuts and essence. Mix and roll teaspoonfuls of the mixture in 
Post Toasties. Place fairly far apart on a greased baking sheet and bake 
at 350 deg. for 15-20 minutes. 


NO BAKE CAKE 


Melt š 1р. semi-sweet chocolate іп a double boiler. Then beat 2 
eggs together with 1 cup icing sugar, to which add $ lb. finely cut marsh- 
mallows and 1 cup of chopped Brazil nuts. Add to the melted chocolate 
and mix well. Put into a buttered cake pan and allow to set in refrigerator. 
Cut into squares when ready to serve. 
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ORANGE SQUARES 


3 ozs. butter. Pinch of salt. 

š cup sugar. 1 cup chopped candied orange 
Grated rind of half an orange. ; peel. 

2eggs. k cup milk. 

13 cups flour, Orange icing. 

2 teaspoons baking powder. 


Method.—Cream butter adding sugar gradually. Beatin eggs, one 
at a time and add orange rind. Sift flour, baking powder and salt and 
mix with orange peel, Add to egg mixture alternately with milk. Mix 
well and spread in a greased and lined square tin of about 9 x 9, Bake 
in a moderate oven 375 deg. for 20-25 minutes. Cool and spread with 
orange icing. Cut into squares and top with a section of orange peel. 


— 


TAGELACH 
SMALL CAKES Etc. 


TAGELACH (1) 
6 eggs. 6 tablespoons oil. 


Method.—Beat well together and then add sufficient flour to make 
a soft workable dough. Roll out small pieces and roll over two fingers 
to form small rings and place on floured board. 

Syrup: Bring the following syrup to the boil:— 

2 lbs. Golden Syrup. 2 cups sugar. 

2 cups water. 


Method.—When boiling put in tagelach, boil steadily and keep pot 
covered for 20 minutes without lifting the lid. Remove lid quickly (do 
not allow condensed steam to drop into the pot). Stir with wooden spoon 
and replace lid which should be dry. When nearly done stir in 1 dessert- 
spoon fine ginger. Remove tagelach from pot with a strainer spoon 
and dip into sugar and ginger mixed. 


TAGELACH (2) 


6 eggs, PLUS 2 additional yolks. 1 teaspoon ginger. 

2 dessertspoons fish oil. $ teaspoon fine nutmeg. 
1 tablespoon sugar. Pinch of salt. 

Flour. 


Method.—Beat eggs well, add other ingredients and then ‘stir in 
sufficient flour to make a soft, but workable dough. Sultanas may be : 
added if desired. Make into shapes. Bring to the boil, 4 lbs. syrup 
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` and 1 cup of water. Place tagelach in boiling syrup and boil for 45 minutes 
(do not lift lid for at least 20 minutes). When done roll in sugar mixed 
with ginger. 


WHITE TAGELACH (3) 


Beat 6 eggs thoroughly with 1 egg cup oil, 1 teaspoon fine ginger 
1 dessertspoon sugar. Stir in sufficient flour to form soft workable dough. 
Roll it and form into balls or cut into squares. 


_  Syrup.—Bring to the boil:—4 cups sugar and 3 cups water. Add 
tagelach and boil for 1 hour at medium heat but do not lift lid of pot which 
should be well fitting. After this time tagelach may be stirred but care 
must be taken that water which has accumulated on lid is not allowed to 
fall into pot. When mixture begins to be sugary, stir in 1 dessertspoon 
ginger and pour tagelach on a board and allow to cool, 


FILLED TAGELACH (4) 


4 lbs. syrup. 12 eggs. 
12 teaspoons oil. 3 cups water. 
12 teaspoons brandy. 3 cups sugar. 


Mixing Dough.—Beat eggs well, stir in oil and brandy and beat well. 
Stir in sufficient flour to make a firm workable dough. 


Filling.—2 lbs. dried fruit (mebos type,) mixed with 1 egg cupful 
of brandy or wine, 2 tablespoons of syrup and $ teaspoon ginger. Міх 
together very well. 


Method.—Roll dough into strips, cut into triangles and place a piece 
of filling in centre of each and seal edges well. Bring to the boil a syrup 
made of 4 lbs. of syrup, 4 cups sugar and 3 cups water. When this comes 
to the boil, place tagelach in and continue boiling for at least 20 minutes, 
without lifting the lid. When this is lifted be careful not to allow moisture 
from lid to drop into the pot. Stir occasionally being careful to wipe 
lid each time. When done (about 45 minutes) dip each tagel into a mixture 
of sugar and ginger. 


CUP CAKES 
3 ozs. butter. 1} cups flour. 
2 eggs. + teaspoon salt. 
1 cup sugar. 14 teaspoons baking powder. 


3 cup milk and water mixed. 

Method.—Cream butter and add sugar slowly. Then add the beaten 
egg yolks. Add the milk and water alternately with the sifted dry 
ingredients. Lastly fold in the stiffly beaten egg whites; half fill greased 
cup cake pans and bake for about 20 minutes in a moderate oven of 375- 
400 deg. 
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FOR 
thought 


Your daily food prcblems can be solved so 
easily by getting into the habit of food 
shopping at O.K. Bazaars. 

Not only are you assured of finest quality 
foods, but you'll experience that feeling of 
satisfaction that you're paying lowest pos- 
Sible prices for your foods. 

During these days of high cost of living, 
every few pennies saved certainly helps the 
budget. Even over a short period those 
pennies saved will amount to pounds. So 
do yourself a good Turn—turn to ^O.K.'s" 
for all your daily foods. 


KOSHER FOODS 


"O.K." Kosher Food Depart- 
ment sells foods that are 
appetising, clean, fresh, 
delicious and nourishing. 
All foods are strictly Kosher. 
Daily fresh stocks. 


That’s why they shop at 


ADDERLEY STREET 
WYNBERG - SALT RIVER - CLAREMONT - PAARL 


CHOCOLATE POTATOES 


Crumb bits of stale cake finely and add a few drops of sherry and 
bind with smooth jam. Form into small balls. 

Mix } lb. ground almonds with 1 lb. icing sugar and sufficient beaten 
egg to bind. Knead this almond paste well. Flatten out small pieces in 
the palm of the hand — sufficient to cover the cake ball. Shape like a 
small potato, dip in dry cocoa powder and prick with skewer in 3 or 4 
places (to resemble ‘'eyes’’). 


MAIDS OF HONOUR (COOKIES) 


14 cups flour. Vanilla essence. 

2 eggs. 14 teaspoons baking powder. 
1 cup dessicated cocoanut. Little less than $ cup sugar. 

+ lb. butter. Enough milk to roll dough. 


Method.—Cream butter and sugar well. Beat in yolks, then add 
vanilla essence and milk. Sift in flour and baking powder. Roll out 
thinly. Line patty tins and put a little raspberry jam in centre. Cover 
with following mixture: Beat 2 egg whites stiffly. Fold in 1 cup cocoanut 
апа + cup sugar. Bake in moderate oven 10-15 minutes. 


MERINGUES 


4 egg whites. 8 level tablespoons sugar. 


Method.—Beat up whites stiffly, and add 2 tablespoons sugar. Beat 
well, then add another 2 tablespoons sugar. Beat well. Then 1 table- 
spoon sugar, beat well. The last 3 tablespoons fold in well. Bake at 
250-275 deg. slowly till done. 


CREAM PUFFS 


1 cup boiling water. 2 level teaspoons baking powder. 
Pinch salt. + lb. butter. 
3 eggs. 1 cup flour. 


Method.—Put the butter and the water into a saucepaa to boil. When 
boiling add flour sifted with the salt, and stir vigorously until dough leaves 
the sides of the saucepan. Remove from fire and allow to cool. Add 
the eggs one at a time, beating each one in well. Add baking powder 
and beat well. Drop by spoonfuls 14 inches apart on slightly greased 
baking sheet. Bake in 450 deg. oven and reduce to 400 deg. after first 
10 minutes. Bake for another 15 minutes until light brown. When cold 
fill with sweetened cream or custard. Ice with one white of egg well 
beaten and 1 cup of icing sugar mixed with ground chocolate or cocoa. 
Mix until sugar is melted. Pour over eclairs and let set. 
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“If | knew you 
were coming 
l'd a baked 

d cgke-: i 


AND PUT ON MY 
LOVELY NEW 
NYLONS 


Free ei Ж ; 
E a s tas E 2 


j. 
je. cac Тө” = 


OF COURSE” ! 


Visit both our branches for the latest styles 
and colours in all the famous makes of Nylons 


DOUGHNUTS 


š lb. Self Raising flour. 4 teaspoon salt., 
l oz. sugar. 1 oz. butter. 
1 beaten egg. 1 pint milk. 


Method.—Sieve together flour and salt. Add sugar and rub in butter. 
Mix egg and milk and stir into flour mixture with a fork.. Work into a 
light dough. Cut into 8 equal portions and shape into balls. Heat sufficient 
oil to cover doughnuts until very hot. Put in doughnuts and boil for 
10 minutes. Turn occasionally until golden brown. Drain on grease 
proof paper and sprinkle with a mixture of 2 tablespoons of castor sugar 
and teaspoon of cinnamon. Roll doughnuts in sugar. 


KNAVE OF HEARTS TARTS 


14 cups flour. 2 tablespoons butter. 
] teaspoon baking powder. 1 dessertspoon sugar. 
1 egg. Jam. 


Method.—Rub butter into flour. Add baking powder and sugar 
and then beaten egg. Work into a firm dough. Roll out and cut into 
rounds. Place a little jam in the centre of each round, fold over to form 
a turnover and seal edges well. Boil in deep hot oil. 


Y RAS 


CAKES 


BLITZ TORTE 


1 cup flour. 1 tablespoon sugar. 

3 tablespoons milk. 1 teaspoon vanilla. 

41b. butter. 4 cup blanched almonds. 
4 teaspoon cinnamon. 4 eggs, separated. 

] teaspoon baking powder. 1} cups sugar. 


} teaspoon salt. 


Method.—Sift flour, baking powder and salt together. Cream butter 
and š cup sugar together until fluffy. Add well beaten egg yolks, vanilla, 
milk and sifted dry ingredients. Spread mixture in two (9 inch) greased 
pans. Beat egg whites until stiff but not dry, add remaining sugar gradually 
and beat until eggs hold a sharp peak. Spread over unbaked mixture 
in both pans. Sprinkle surface with almonds, 1 tablespoon sugar and 
cinnamon, and bake in a moderate oven (350 deg.) for about 30 minutes. 
Cool and spread whipped cream and cherries on one meringue surface, 
cover with second layer keeping meringue on top. 
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NUT CAKE 


6eggs. Juice and grated peel of 1 
Bozs.sugar. lemon. 

8 ozs. grated hazelnuts or almonds. teaspoon baking powder. 

1 tablespoon Matzoh meal. 2 large grated carrots. 


Method.—Sugar and yellow of the eggs must be stirred until foamy, 
then add meal and all the other ingredients and as the last add the beaten 
white of the eggs. Put in a round tin and bake in a medium heated oven 
for $-l hour. To refine the cake one can cut in half and fill with nut-cream, 
cream or chocolate. : 


RING CAKE 
34 ozs, castor sugar. 1 cup flour. 
3 egas. 3 ozs. sultanas. 
š teaspoon baking powder. 2 ozs. ground almonds. 


8 ozs. butter. 


Method.—Beat butter and sugar to a cream. Add eggs and beat 
well. Sift flour and baking powder and add. Add ground almonds and 
suitanas. Mix. Bake in a well buttered ring tin for about one hour at 


400 deg. 
STRAWBERRY SHORT CAKES 
2 cups flour. 1 cup milk. 
$ cup butter. 4 level teaspoons baking 
4 teaspoon salt. powder. 


Method.—Mix together dry ingredients and sift twice. Work in 
butter with tips of fingers and add milk gradually. Knead lightly on a 
floured board, and pat into a baking tin. Bake in very hot oven for 12 
minutes at 450 degrees. After it is baked, turn out of tin on to a large 
platter, cut in half and butter each half. On to one of the layers spread 
prepared strawberries (1-2 lbs. mashed with fork and sweetened to 
taste, and left to stand while dough is prepared). On top of the straw- 
berries place a layer of ice cream, covered by more strawberries, and 
then the other layer of cake. Decorate the top with whipped cream and 
whole or halved strawberries. 


BUTTER CREAM FILLING 


4 ozs. butter. 4 ozs. castor sugar. 
3 tablespoons hot coffee essence. 3 yolks of eggs. 


Method.—Butter and sugar must be stirred foamy, then add slowly 
the yolks of the eggs and then the hot coffee essence. Stir for 1 hour. 
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CUSTARD CREAM FILLING 
(For eclairs or cream puffs) 


14 cups milk. 2 egg yolks, slightly beaten. 
š cup sugar. 4 tablespoons flour. 
Pinch of salt. l teaspoon vanilla. 


Method.—Combine sugar, flour and salt. Add milk and egg yolks, 
mixing thoroughly. Place over boiling water and cook for 10 minutes 
or until thick, stirring constantly. Cool and add flavouring. 


QUICK CHOCOLATE CAKE 


2 eggs. 2 ozs. butter. 

1 cup milk. 1 teaspoon salt. 

Vanilla. 2 teaspoons baking powder. 
1 cup sugar. 2 tablespoons cocoa. 

1 cup flour. 


Method.—(a) Sift flour, baking powder and cocoa and salt 3 times. 
(b) Beat eggs with egg beater and add sugar gradually. 
until light and creamy. 
Mix (a) into (b). 
(c) Heat milk and butter until they foam together and 
come to top of pot. Pour immediately into mixture 
` and stir. 
Bake in 2 sandwich tins 12-15 minutes at 400 deg. 


AMERICAN CHOCOLATE CAKE 


1 lb. butter. 14 cups flour. 

$ cup cocoa. 3 cup thick sour milk. 

2 eggs. 1 cup boiling water. 
Heaped teaspoon baking powder. 4 teaspoon bicarbonate. 
l cup castor sugar. 4 teaspoon salt. 


Method.—Cream butter and sugar well. Add beaten eggs gradually. 
Dissolve cocoa in boiling water and add. Sift flour, baking powder and 
salt. Mix bicarbonate with sour milk until it froths. Add dry ingredients 
and sour milk mixture alternately. Add a little vanilla if desired. Bake 
in 2 large sandwich tins for 20 minutes at 425 deg. 


SUPER CHOCOLATE SANDWICH CAKE 


11b. butter. 2 small eggs, well beaten. 
1 cup sugar. 2 cups flour. 

2 teaspoons Baking Powber. 4 teaspoon salt. 

1 cup milk. 4 teaspoon vanilla essence. 
1 tablespoon cocoa. | 1 tablespoon hot water. 


3 teaspoon bicarbonate of soda. 

Method.—Cream butter and sugar, add beaten eggs. Sift flour 
and baking powder 3 times. Mix bicarbonate of soda and cocoa with hot 
water until smooth. Add to butter and eggs, add vanilla and then add 
flour and milk alternately. Bake at 375 deg. for 30 minutes. Я 
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Astonishing what a good suit 
will do for a man. 

Take our friend here in the 
grey double-breasted number. 
He can’t help making a good 
impression with a suit like that. 

It’s tailored by Ensign from 
fine worsted fabric, right in line 
with the present trend towards 
more easy looking, comfortable 
wearing clothes. At those 
wonderfully low Ensign prices, 
too! 

What about calling in to see 
your own Ensign dealer? 


WELL DRESSED MEN ARE 
TAILORED BY 


Icing.—] tablespoon butter, 1 tablespoon cocoa, š lb. icing sugar, 
1 teaspoon vanilla. Hot milk. Mix icing sugar and cocoa, add vanilla 
and mix in butter. Then add sufficient hot milk to form smooth icing. 


CHOCOLATE CAKE 


3 tablespoons cocoa. 4 tablespoons sugar. 
5 tablespoons milk. 


Method.—Boil above ingredients together, stirring all the time till 


smooth. Then allow to cool. Cream well together } lb. butter and 1 cup 
of sugar and combine with chocolate mixture; add the yolks of three 
eggs and then stir fn 1} cups flour which has been sifted together with 
3 teaspoons of baking powder. Add 4 cup milk and lastly fold in the 3 
egg whites, stiffly beaten. Bake at 350 deg. 


NUT LOAF CAKE 
Mix and beat well together :— 


1} cups sugar. : Y'cup shortening. 

l egg. 1 teaspoon vanilla. 
Sift together :— 

2 cups flour. l teaspoon salt. 

3 teaspoons baking powder. 

Measure :— 

1 cup milk. 1 cup chopped nuts. 


Method.—Add dry ingredients and milk alternately to creamed 


mixture, and lastly add nuts, mixing all ingredients throughly. Pour into 
a square pan or loaf pan which should be well greased. Bake at 350 deg. 
for 40-50 minutes. 


DATE AND WALNUT LOAF 


11b. chopped dates. 1 teaspoon bicarbonate soda. 

$ cup boiling water. 2 ozs. butter. 

T ozs. flour. 4 ozs. (yellow preferably) sugar. 
l teaspoon baking powder. legg. 

4 ozs. finely chopped walnuts. Pinch of salt. 


Method.—Put dates in a bowl; over this sprinkle bicarbonate of 


soda. Add boiling water and put aside. Cream butter and sugar, add 
egg and then sifted dry ingredients (flour, baking powder and salt). 
Add to date mixture and then add walnuts. Bake in a greased loaf tin 
for 45 minutes at 350 deg. 


GINGER CAKE (1) 


4cups flour. lcupsugar. 

ł lb. butter. 1 cup syrup. 

2eggs. 2 teaspoons ginger. 

3 pkt. bicarbonate of soda. 1 teaspoon ground cloves. 


Method.—Dissolve bicarbonate of soda in # cup of boiling water. 


Cream butter and sugar, add flour, syrup, beaten eggs, ginger, cloves 
and then add the dissolved bicarbonate of soda and another cup of boiling 
water. Bake at 325 deg. 
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GINGER CAKE (2) 


6 ozs. butter. 1 cup sugar. 

3 eggs. 2 tablespoons syrup. 

1 teaspoon ginger. š cup milk. 

1 teaspoon cinnamon. 1 small teaspoon bicarbonate 
2 cups flour. of soda. 


Method.—Cream butter and sugar. Add eggs (one at a time) and 
beat well. Add syrup and spices and also cut in a few pieces of pre- 
served ginger plus 1 tablespoon of ginger syrup. Fold in sifted flour 
alternately with milk in which soda has been dissolved. Bake in two 
sandwich tins in a moderate oven. Fill with:— 


(A) 4 cup water, 1 cup dates, 4 cup sugar, 1 cup chopped walnuts. 
Boil till thick, stirring constantly. When cool add 1 tablespoon of lemon 
juice to counteract the sweetness. OR 


(B) 2 cups icing sugar, 1 teaspoon ginger, 2 tablespoons butter, 
1 dessertspoon coffee essence. , Mix with sufficient boiling water to blend 


well. Stir till smooth. Chopped walnuts and cut up pieces of preserved 
ginger may be added. 


GINGER SPONGE CAKE 


3 ozs. butter. 2 beaten eggs. 

$ cup sugar. } cup syrup. 

2 cups flour. 1} teaspoons ginger. 

1 teaspoon bicarbonate 3 teaspoon mixed spice. 
$ cup milk. 


Method.—Cream butter and sugar well; add beaten eggs and then 


syrup. Sift together the flour, ginger and mixed Spice and add. Dis- 
solve bicarbonate in milk and add. Bake at 375 deg. for 45 minutes. 


GINGER BREAD 


4 ozs. butter. 3} ozs. sugar. 

10 ozs. flour. 2 teaspoons baking powder. 

2eggs. } teaspoon bicarbonate soda. 

1/8 teaspoon ground cloves. 4 teaspoon salt. 

1 cup syrup. } teaspoon ginger. 

1 cup boiling water. 

Method.—Sift all dry ingredients; cream butter and sugar. Add 
beaten eggs. Add flour and syrup. Mix well and then add boiling water. 
Bake in a moderate oven 350 deg. for 45 minutes. 


DATE LOAF 
ł cup sugar. 14 cups chopped dates. 
2 ozs. butter. 1 teaspoon bicarbonate soda. 


Method.—Pour 1 cup of boiling water over the above ingredients, 
stir well and allow to cool. . Then add :—1 teaspoon cinnamon, 1 teaspoon 


ginger, } teaspoon mixed spice and two cups of flour. Bake in a buttered 
loaf tin for 45 minutes at 378 deg. 
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RICH CHEESE CAKE 


1 lb. white cheese. 1 pint whipped cream. 

4 tumbler sugar. 4 small or 3 large eggs. 

1 heaped teaspoon Baking Powder. { lb. grated coffee rusks. | x 

1 heaped tablespoon flour. Soft butter. 1 
n 


Method.—Press cheese through wire sieve. Add eggs one by one, 
mixing well. Add sugar and mix. Add flour and Baking Powder. Fold in 
whipped cream, Butter a spring form tin thickly with soft butter and press 


crumbs carefully onto sides and bottom. Fill with mixture carefully. Rub | 
some butter into rest of crumbs and sprinkle on top. Bake for 2 hours at | 
300 deg. 
CHEESE CAKE (2) Ji 

2 tablespoons butter. 14-2 cups flour. i 

k cup sugar. 1 egg. lt 

1 teaspoon baking powder. Vanilla essence. 

Pinch of salt. 

Cheese Mixture:— 

1 lb. white cheese. } pint cream. 

2 eggs. Sugar to taste. 


Method.—Sift flour together with salt and baking powder, add sugar 
and rub in butter well, Add beaten egg to mixture to form dough. Roll 
out to required thickness and line well greased 9 inch pyrex dish. 

Prepare filling by creaming together the white cheese, sugar, cream 
and eggs until smooth. Pour into unbaked pastry case and bake for 
30 minutes at 375 deg. 


BOSTON BREAD 


2 cups flour. y lb. dates (stoned and 

1 cup milk. chopped). 

1 heaped teaspoon bicarbonate 2 ozs. chopped walnuts. 
of soda. Pinch of salt. 

1 cup syrup. 


Method.—In one basin mix flour, dates and nuts. In another mix 
milk with syrup until dissolved. Stir in bicarbonate of soda and add salt. 
Mix thoroughly and then add to dry ingredients, mixing thoroughly. 
Grease 3 cocoa tins (1 lb.) well and half fill with mixture. Grease lids of 
tins as well and cover. Stand tins in large saucepan of boiling water 
(half full); cover saucepan and allow to boil for 3 hours on medium heat. 
Remove tins from saucepan, cool slightly and turn out. 


BANANA LOAF 


14 cups yellow sugar. Salt. 

ł lb. butter. ł teaspoon bicarbonate dis- 

2 well beaten eggs. solved in a little warm 

2 cups flour. water. 

4 teaspoon baking powder. llarge cup mashed bananas. 
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Method.—Cream butter and sugar. Add eggs. Add sifted dry 
ingredients. Add dissolved bicarbonate and bananas. Bake in a loaf 
tin which has been buttered and lined with grease proof paper. Bake at 
400 deg. for 1 hour. 


ECONOMICAL COCOANUT CAKE 


1 tablespoon butter. 5 tablespoons flour 
2 teaspoons baking powder. 2 eggs. 
2 tablespoons sugar. 4 tablespoons water. 


Method.—Cream butter and sugar. Add yolks of two eggs. Add 
flour and baking powder sifted together. Add water and mix. Then 
spread in a well buttered loose bottomed sandwich tin and spread the 
following on top:— 


Mixture.—Whip 2 egg whites stiffly, stir in 4 cup sugar and then 
stir in 1 cup dessicated cocoanut. Bake at 350 deg. for 20 minutes. 


GENOA FRUIT CAKE 


80zs. butter. 4 ozs. candied peel. 

8.028. sifted sugar. 1 wineglass milk. 

120zs.flour. 4 ozs, sultanas. 

2 ozs. preserved cherries. 4 ozs. chopped sweet almonds. 
2 teaspoons baking powder. 4eggs. 

4 ozs. currants. A little lemon essence. 


Method.—Beat butter and sugar to a cream, Add eggs, one at a 
time, and beat well. Then stir in sieved flour and baking powder. Add 
fruit. Add milk (sufficient to make a fairly firm mixture), and lastly add 
flavouring. Pour into a square tin, well buttered, sprinkle chopped 
nuts on top, and bake in oven for about 2 hours at 250 deg. Size of tin 
83 inches square x 24 inches deep. 


FRUIT CAKE 
$ lb. self raising flour. Pinch of salt. 
31b. butter. 4 teaspoon cinnamon. 
31b. sugar. 31b. currants. 
11b. raisins. 6 ozs, sultanas. 
31b. mixed peel. 2 ozs. ground almonds. 
5eggs. 1 tablespoon brandy or rum. 


Method.—Stone raisins, slice peel. Mix salt and cinnamon with 
flour. Cream butter with sugar. Beat eggs for 5 minutes and add to 
butter mixture by degrees beating all the time. When quite smooth 
continue beating whilst you add the flour and ground almonds gradually, 
Lastly add fruit and then stir in brandy or rum. Bake for 4 hours in a 
greased lined tin in a slow oven 250-300 deg. 
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SPICED LAYER CAKE 


ł lb. butter. 24 cups flour. 

2 eggs. ł teaspoon salt. 

l cup milk, 4 teaspoons baking flour. 
14 cups sugar. 1 teaspoon mixed spice. 


Method.— Cream butter, add sugar a little at a time, and well-beaten 
eggs. Mix well. Sift flour, salt, baking powder and spice together. 
Add alternately the dry ingredients and the milk until all has been used 
up. Pour mixture into 2 greased 9 inch tins and bake at 375 deg. for 
15-20 minutes. Put coffee icing between layers and on top. 


ANGEL CAKE WITH CINNAMON TOPPING 


ł lb. butter. 1 cup sugar. 
1} cups flour. Pinch salt. 

1 teaspoon baking powder. 2 eggs. 

$ сир milk. 


Method.—Cream butter and sugar. Add stiffly beaten egg whites. |i 
Then add flour sifted with baking powder and salt, and milk. Mix well l 
and bake at 350 deg. for 40-45 minutes. \ 

Topping.—Mix egg yolks with 1 teaspoon cinnamon апа 1 table- 
spoon castor sugar. Pour over cake while it is still hot. 


CINNAMON CRUMB CAKE 


14 cups sifted flour. 3 tablespoons sugar. 
3 teaspoons baking powder. 2 tablespoons butter. 
1 teaspoon salt. l egg. 

Milk. 


Method.—Sift together flour, salt, baking powder and sugar. Add 
butter and cut into pieces with a knife. Then squeeze the lumps into 
flakes using fingers and thumbs. When the shortening is flaked and no 
lumps remain rub mixture lightly through spread fingers. Continue 
until butter is thoroughly mixed into flour. 

Beat egg in cup and fill cup with milk. Add this milk and egg mixture 
to flour and mix thoroughly. Spread the batter in a layer cake pan and 
top with the following mixture :— 

Crumb Mixture.—4 tablespoons sugar; 2 tablespoons of solid butter ; 
2 level tablespoons flour and 2 teaspoons cinnamon. Crumb these 
ingredients together with a fork and spread over batter. Bake at 400 deg. 
for 25 minutes. 


GERMAN CAKE 


1 tablespoon butter. 1 teaspoon baking powder, 

1 ecg. з cup milk. 

1 cup sugar. Sliced apple and apricots. 

1} cups flour. | 


Method.—Cream butter and sugar. Add egg. Sift flour and baking 
powder and add alternately with milk. Put into cake tin and place fruit | 
on top. Bake at 350-400 deg. for 30 minutes. 
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ALL HER FURNITURE 
AND EQUIPMENT HAS 
BEEN BOUGHT FROM 
LIONEL COMAROFF 

& CO. (Pty.) LTD. 
STOVES, REFRIGERATORS, 


HOOVER POLISHERS AND 
WASHING MACHINES 


WAFFLE IRONS, TOASTERS 
IRONS, KETTLES, RADIOS 
CARPETS, CHANDELIERS 


LIONEL COMARUFT é Se. 


16a Lower Burg St., Cape Town ` prone zssıs 


(Opp. Alhambra Theatre side entrance) P.O. BOX 2274 


= 
= z MARK 


CONTILEATHER 


c seh oit f itm 
CONTILEATHER 


HANDBAGS 


for 
с» 
Dignity | (e: leganea 


.. ss... s... bd 


FLAN MIXTURE 


When making a flan be careful to butter and flour your tin well, 
Immediately you take the tin out of the oven turn over on to a wire tray 
and place a wet cloth over your tin. After a couple of minutes the flan 
should turn out easily. 


14 cups flour. 1 cup sugar. 

1 cup melted butter. 2 eggs 

2heaped teaspoons baking Milk. 
powder. 


Method.—Mix dry ingredients thoroughly. Break unbeaten eggs 
into the cup containing the melted butter and fill cup up with milk. Pour 
contents of cup in dry ingredients and mix well. Add a little more milk 
as the mixture must be fairly thin. Bake at 350 deg. for 15-20 minutes. 
Turn out as directed. 


HAPPY BIRTHDAY CAKE 

24 cups flour. i сир milk. 

11 cups sugar. A Pinch of salt. ` 

1 lb. melted butter. 

Method.—Mix above ingredients together then add:—3 teaspoons 
baking powder, š cup milk, 3 beaten eggs and 1 teaspoon vanilla. Mix 
well and pour about } of the mixture into a greased ring tin. Mix 1 tea- 
spoon of cocoa into balance of mixture which should then be added on 
top of mixture already in cake tin. Bake at 375-400 deg. for 35-40 minutes. 


ORANGE CAKE (1) 


Place the following in a basin:— 


1 1/8 cups of flour. 14 teaspoons baking powder. 
+ teaspoon salt. 1 cup sugar. 
1 cup oil. 


Method.—Then add the following in order given:—4 tablespoons 
orange juice, l tablespoon grated orange rind; 2 egg yolks mixed together 
with 2 tablespoons water; and lastly add the well beaten egg whites 
mixed with } teaspoon cream of tartar to the mixture. Bake in a loaf tin 
for 50-55 minutes at 325 deg. When done, invert over a cake rack, placing 
edges of loaf tin on two other dishes. When cool, cake will remove easily. 
Ice with orange icing. 


ORANGE CAKE (2) 


8 ozs. butter. l teaspoon orange rind. 
2 level teaspoons baking powder. | 3eggs. 
icuporangeandlemonjuiceand 6 ozs. butter. 

water mixed. 8 ozs. sugar. 
1 teaspoon salt. 4 teaspoons lemon rind. 


Method.—Cream butter and sugar; add eggs, beating well after 
g. ‘Fold grated orange and lemon rind into mixture. Add sifted 


k aking powder. Add orange and lemon juice. Bake in two 
at 350. deg. for 20 : minutes, Spread with Bon-bon icing. 
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THE SIGN OF GOOD COFFEE | 


MCC 


KENYA 


De Luxe 
MIXED 


COFFEE 


It reaches your Roaster Fresh 


because it is Vacuum Packed 


Packed by : 
L. TUCHTEN (PTY.) LTD. 


2 ALBERT ROAD, WOODSTOCK, 
CAPE 


Bon-Bon Icing.—1 teaspoon grated orange гіпа; } teaspoon salt; 
1 cup orange juice; 4 ozs. melted chocolate; 2 tablespoons butter and 
2 cups icing sugar. 


Method.—Stand orange гіпа in orange juice for 10 minutes; add 
1 cup icing sugar gradually creaming until light and fluffy. Blend butter 
and salt and add to mixture. Add chocolate and remaining sugar and 
orange juice. Beat well until smooth. 


COFFEE CAKE (1) 


6 ozs. butter. 2 tablespoons coffee essence. 
3eggs. 1 cup sugar. 

4 cup milk. 2 cups flour. 

3 teaspoons baking powder. 


Method.—Rub butter into sugar until creamy. Add egg yolks and 
then flour which has been sifted with the baking powder. Add coffee 
essence and then the milk. Fold in stiffly whipped egg whites. Bake in 
two layer tins for 30 minutes at 350 deg. 

Filling.—Combine 1 cup icing sugar, ł lb. butter, vanilla and coffee 
essence. 


COFFEE CAKE (2) 


4 ozs, butter. 10 ozs. flour. 

8 ozs. sugar. 1 3 level teaspoons baking 
3eggs. powder. 

3 cup milk. 1 teaspoon salt. 


+ cup chopped walnuts (optional). 2 tablespoons coffee essence. 


Method.—Cream butter and sugar well until light. Add unbeaten 
eggs one at a time, beating well after the addition of each egg. Then 
add coffee essence and beat again. Sift together dry ingredients and 
add alternately with milk to mixture. Add nuts last, if desired. Bake 
in two layer cakes at 375 deg. for about 25 minutes. 


Icing.—Cream together } lb. butter and š lb. icing sugar, add coffee 
essence and sufficient hot milk. 


SPICE CAKE 
2 cups sifted flour. š cup butter. 
1 teaspoon salt. 4 teaspoon nutmeg. 
1 teaspoon baking powder. 2 cups yellow sugar. 
2 teaspoons cinnamon 3 eggs, separated, 
1 teaspoon cloves. 1 cup thick sour cream. 


Method.—Cream butter and sugar until fluffy, add beaten egg yolks 
and beat thoroughly. Add sifted dry ingredients and cream alternately | 
in small amounts. Beat egg whites stiffly and fold in to batter. Pour into 
greased tin and bake for 50 minutes in a moderate oven 350 deg. 
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BOTTER KOEK 


1 1р, flour. + lb. preserved ginger. 

3 lb. sugar. 1 lb. mixed peel. 

Yolk of 1 egg. š lb. butter. 

Pinch of salt. A few drops of vanilla essence. 


Method.—Rub butter into flour; add egg yolk and then rest of the 
ingredients. Knead well, divide into two and press into two sandwich 
tins. Carnish with cherries and almonds. Bake at 375 deg. When cold 
sandwich together with raspberry jam. 


BUTTER CAKE (1) 


+ lb. butter. 3 teaspoons Baking Powder. 
ł cup milk. 3 eggs. 

1} cups sugar. Pinch of salt. 

21 cups flour. 1 teaspoon vanilla. 


Method.—Cream butter and sugar. Add eggs, beating well all the 
time. Sift flour, baking powder and salt. Add alternately with milk to 
the mixture. Mixtillsmooth. Bake in two layers at 350 deg. for 30 minutes. 
Sandwich together with jam or butter icing. 


BUTTER CAKE (2) 


l cup butter. 23 cups sifted flour. 
1 cup sugar. 2 teaspoons baking powder. 
2 eggs. Milk. 


Method.—Cream butter and sugar. Add eggs. Then add 1 cup 
sifted flour followed by enough milk to thin mixture so that it drops smoothly 
from spoon. Then add another cup of flour and again enough milk to 
thin down. Add baking powder to last $ cup of flour and add to mixture. 
Lastly add sufficient milk again so that mixture drops off spoon easily. ' 

Bake at 400 deg. in a well greased LONG NARROW loaf tin for {$ 
to 1 hour. 


NAPOLEON CAKE 


} lb, butter. 3 eggs. 

l cup sugar. 1 cup cream. 

Pinch of salt. 3 teaspoons baking powder. 
Cocoa, Flour. 


2 tablespoons oil. 


Method.—Cream butter and sugar well; add eggs singly mixing 
all the time. Add cream, oil and a little vanilla if desired. Stir well and 
add flour which has been sifted together with the baking powder and salt. 
Mix to form a soft biscuit dough. Divide this dough into 2 equal portions. 
To one portion add sufficient cocoa to make it a rich chocolate colour. 
Roll dough into fairly large equal rounds and bake in layer tins. They 
should resemble large biscuits and be approximately } inch thick when 
baked. а 
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Filling.—Make а medium custard adding butter and sugar to taste. 
Place chocolate layer on greaseproof paper, spread custard over this, 
cover with plain layer. On this spread apricot or plum jam and thick 
unwhipped cream. Repeat until all but 1 layer has been used. Crush 
this into a powder and dry in oven. Sprinkle this over the completed 
cake after layers have set — or decorate with whipped cream, etc. 


APPLE CAKE 
6 ozs. butter. 8 ozs. sifted flour. 
8 ozs. sugar. 1} to 2 teaspoons baking 
4 eggs. powder. 
2 large apples. Vanilla essence. { 


Method.—Beat eggs with vanilla essence. Cream butter and sugar 
well. Add beaten egg and flour alternately. Finally stir in baking powder. 
Place in well greased sandwich tin. Cut apples into small sections and 
press lightly into dough — arranging symetrically. Bake for 30 minutes 
at 400 deg. 


SPONGE CAKE — Made with Salad Oil 


Sift together in a mixing bowl :—1 large cup of sifted flour, š cup sugar, 
2 level teaspoons baking powder and 4 teaspoon salt. 

Make a ''well'' and add in the following order:—} cup salad oil, 4 
unbeaten egg yolks, š cup (small) cold water, 1 teaspoon vanilla essence, 
1 level teaspoon grated lemon or orange rind. Beat with spoon until 
smooth. 

Whip together 4 egg whites, 1/3 teaspoon cream of tartar until very 
stiff and then into this pour gradually the egg yolk mixture, folding gently 
with rubber scraper until blended — but do not stir. 

Pour into an ungreased pan and bake for 30 minutes in a moderate 
oven of 325 deg., increasing heat to 350 deg. for the last 10 minutes. 
Remove from oven, turn pan over resting edges on two other pans. When 
cake cools it will come away easily from pan. 


HOT MILK SPONGE CAKE 


| 
| 
2 eggs. 4 cup milk. | 
1 teaspoon salt. 1 cup flour. | 
2 teaspoons baking powder. 2 ozs. butter. | 
1 cup castor sugar. 
Method.—Beat eggs until thick, add sugar and beat well. Sift flour 
3 times, last time add baking powder and salt. Add flour, etc., to mixture 
slowly, meanwhile have the milk and butter just on the boil. Add milk $ 
and butter very quickly to mixture. Pour into 2 pans, and bake at about 
400 degrees for 15 minutes. 
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WATER SPONGE SANDWICH 


2 eggs. 1 cup flour. 
# cup sugar. 1 desertspoon baking powder. 
4 tablespoons water. 


Methods.—Separate egg yolks and whites. Mix sugar with yolks 
until fluffy, add water. (If preferred, 1 tablespoon melted butter can 
replace l of water). Siftin flour and baking powder. Beat whites very 
stiffly and fold into mixture. Pour into greased and floured 9-inch tins, 
and bake at 350 degrees for 10 minutes. 


PINEAPPLE CUSTARD CAKE 


# cup butter. 2 cups flour. 
l cup sugar. 1 teaspoon baking powder. 
2 eggs. Salt and Vanilla. 


Method.—Cream butter and sugar; add beaten eggs and vanilla 
and then sifted dry ingredients (flour, salt and baking powder) to form 
dough. Spread half in bottom of greased pyrex dish and fill with follow- 
ing :— 

Rilling.—Thin down 2 tablespoons Molona cornflour with a little 
pineapple juice, add 1 egg yolk. Bring to boil 1 tin crushed pineapple 
pineapple juice, add 1 egg yolk. Bring to bipineapple juice, add 1 eg 
and 2 cup sugar; stir gradually into egg and Molona mixture. Return 
to double boiler and stir till thick. Remove from stove and cool. Pour 
over pastry as directed. Cover filling with the rest of the dough which 
has been rolled out on a board. Cover with chopped almonds and bake 
at 380 deg. 


FILLED SPONGE CAKE 


Filling :— 
1 cup whipping cream. 1 cup diced pineapple. 
1 cup cocoanut. 11b. marshmallows (cut). 


12 marachino cherries (chopped), 1 sponge cake. 


Method.—Remove inside of a large sponge (or angel) cake leaving a 
shell thick enough o hold toge.her. Break up the removed portion into 
small pieces and mix with above filling. Fill cake shell with this and 
put in refrigerator for 12 hours. Serve topped with whipped cream, 
cherries and walnuts, etc. For safety keep cake in the spring form tin 
(or loose bottomed tin) in which it was baked. 


CURRANT CAKE 


2 cups flour. 3eggs. 

1 cup castor sugar. 34 teaspoons baking powder. 
6 ozs. butter. 2 tablespoons milk. 

1 teaspoon essence. 1 cup currants. 


Pinch of salt. 
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Method.—Cream butter and sugar. Beat eggs and add. Then fold 
in dry ingredients alternately with milk. Add currants and LASTLY 
add baking powder mixed with the last spoon of flour. Bake at 378 deg. 
for 45 minutes. 


CHOCOLATE ROLL 


3 eggs. 1 heaped tablespoon Méléna. 

} cup castor sugar. cornflour. 

1 heaped tablespoon cocoa. 

Method.—Beat eggs and sugar until light and creamy. Sift Méléna 
cornflour and cocoa and stir into mixture. Spread evenly in a buttered 
swiss roll tin (11 x 15 inches), lined with greaseproof paper. Bake for 
approximately 8 minutes at 400 deg. Turn out onto a damp serviette which 
has been sprinkled with sugar. Roll up into a roll together with the 
serviette. Allow to cool. Unroll and extract the serviette. Spread with 
whipped cream or soft butter icing. Re-roll. 


OLD DUTCH MILK TART 


1 pint of milk. 4 tablespoons sugar. 

3 eggs, separated. 1 tablespoon butter. 

Stick cinnamon. 4 tablespoons flour. 

Puff, or rough puff pastry. 1 tablespoon ground almonds 
Salt. (optional), 


Method.—Scald milk with 1 stick cinnamon. Mix flour, sugar and 
salt with a little cold milk. Onto this pour scalded milk gradually, mixing 
smoothly. Return to saucepan, add ground almonds and cook till thick 
(about 15 minutes). Remove from heat, stir in butter and egg yolks. 
Cool. Fold in stiffly beaten egg whites. 

Line a deep pyrex pie plate with puff or rough puff pastry. Pour 
in mixture and bake for 25-30 minutes in hot oven of 400-425 deg. 
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BREAD, SCONES, ETC. 


BREAD AND BAIGEL 


24 lbs, flour. 2 dessertspoons oil. 
2 dessertspoons sugar. 1 cake yeast. 
1 dessertspoon salt. l egg. 


Method.—Dissolve yeast and sugar in lukewarm water. Let this 
rise in flour for a little while. Dissolve salt in some lukewarm water and 
knead ail the ingredients together until you have a stiff dough. Cover 
and let it rise in a warm place for some hours. Either work into loaves 
and place in tins or shape into baigels. Allow to rise. Boil water with 
1 teaspoon salt and 1 teaspoon sugar. Drop baigel in and when they 
come 1o the top of the pot remove and place on a greased tin. Bake for 
3 hour in a very hct oven. 
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FOR YOUR NEXT MEAL 
Try 


// 
байат 
REGISTERED 


BRAND 
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BREAD ROLLS 


Dissolve 1 packet yeast in 4 cup lukewarm water. Boil 1 cup milk 
with 2 level tablespoons sugar, 14 teaspoons salt. When this is cool 
add dissolved yeast. Then add 24 cups flour and beat with spoon. Con- 
tinue beating and add slowly 1 beaten egg, š cup oil and another 24 cups 
flour. This can be used on same day if put to rise for 2 hours. If required 
to be kept, place in oiled bowl and oil top surface too. Cover with serviette 
and keep (up to 5 days) in fridge. Knead up as required, work into shapes, 
set to rise in warm place and bake at 350 deg. for 20 minutes. 


HOMENTASHEN 
1 egg. $ cup milk. 
1 teaspoon salt. 2 heaped teaspoons baking 
1 lb, melted butter. powder. 
21 cups flour. 
Filling :— 
+ lb. poppy seed. ł cup sugar. 
1 egg. 


Method.—Scald poppy seeds, and let stand until seeds sink to bottom. 
Pour off water, and drain seeds weil in fine strainer. Grind very fine. 
Fold in an egg, and work in sugar until weil blended. 


Dough —Beat egg well, and mix with melted butter and milk. Siit 
together dry ingredients, then pour in wet ingredients and mix well. 
Roll out dough to } inch thickness, and cui in circles about 6 inch 
diameter. Place filling in centre and pinch together. Bake on buttered 
pan at 375 deg. for about 1 hour. 


BAIGELS 


1. Mix 8 cups of flour with 1 teaspoon salt and 1 dessertspoon sugar. 


2. To 1 cake yeast add 1 teaspoon sugar and crumble in breakfast cup. 
Fill cup with lukewarm water and stand on warmest part of stove for 
about 10 minutes. 


3. Add liquid to flour mixture, and enough water (about 2 cups more) 
so that the mixture leaves the sides of the basin after kneading for 
about 10 to 15 minutes. 


4. Allow mixture to stand for 2 to 3 hours. 

5. Knead again, and again allow to stand for 2 to 3 hours. 

6. Shape into rings and drop into boiling salted water. (About three 
at a time). 

7. As baigels rise to the surface of the water, remove them and place 
on wire cake stand to drain off moisutre. 


8. Place on greased baking tins. Brush with egg and bake in very hot 
oven, 450-500 deg. for š hour or until crisp and golden brown. 
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MILK BUNS 


2 lbs. flour. 1 yeast cake. 

1 teaspoon salt. } lb. butter. 

2 eggs. 4 to 6 tablespoons sugar. 
$ pint milk. 


Method.—Warm milk and add butter. Beat eggs and add to dry 
ingredients, also yeast dissolved in a little warm milk or water. Beat 
with spoon, but DO NOT KNEAD. Allow to stand over night. In morning 
knead the dough and work into buns. Glaze with beaten egg and bake. 


WHITE BREAD 


3 cups flour. 1 level teaspoon salt. 
2 tablespoons butter. 1 cup milk. 
+ yeast cake. } egg (well beaten). 


1 dessertspoon sugar. 


Method.—Place flour and salt in basin. Make well in centre and add 
milk which has been warmed together with butter. Then add beaten 
egg to mixture. Make a paste of the yeast and a little cold water. Add 
to mixture and knead well together for about 20 minutes. Cover and allow 
to rise in a warm place. Knead dough again for another 10 minutes. 
Form and place into greased bread pans and allow to rise (in a warm place) 
until double in bulk. Brush over with beaten egg yolk. Bake for } to 1 
hour at 350 deg. 


BREAD — Without Kneading 


6 large cups flour. l cake yeast. 
2 level teaspoons salt. 2 teaspoons sugar. 
A small piece of butter. Luke warm milk. 


Method.—Place flour and salt in a large basin and mix. Cut butter 
into small pieces and add to flour. Cream the yeast by mixing with sugar 
until liquid and add 1 cup of luke warm milk and water mixed together. 
Add to flour ana stir with a wooden spoon. Then add sufficient milk 
and water mixed to form a fairly stiff dough, mixing thoroughly. Work 
into loaves and place in well greased loaf tins. Cover and allow to rise 
in a warm place. (About l hour). Bake at 450 deg. for 45 to 60 minutes. 


KICHELACH (1) 


5 eggs. Pinch of salt. 
1 eggcup oil. 1 dessertspoon sugar. 
1 1b. flour. 


Mathod.—Beat eggs with sugar, salt and oil. Add flour and knead 
well. Cut into small balls. Roll into rounds and sprinkle some sugar 
on to surface. Then roll out larger. (Sugar will concantrate in centre 
and cause kichel to form cups). Bake in a very hot oven at 525 deg. 
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KICHELACH (2) 


6 eggs. «Pinch of salt. 
2 tablespoons fish oil. 13 ozs. flour. 
1 tablespoon sugar. 


Method.—Beat eggs well and add oil, sugar and salt. Then add 
sufficient flour to make a soft consistency, so that dough is set enough 
to leave sides of basin. Warm baking tins and grease with fish oil. Roll 
out dough on well floured board, using more flour all the time if necessary. 
Roll out quite thinly; sprinkle with sugar and prick well with fork. Then 
cut into squares, place on hot oiled baking sheet and bake in a very hot 
oven (500 deg.) for not more than 5 minutes. 


SCONES 
2 cups flour. 1 egg. 
1 cup milk. 4 tablespoons butter. 
4 teaspoons baking powder. 1 teaspoon salt. 


Method.—Sift dry ingredients together. Rub butter in lightly. Beat 
egg and add milk. Stir into flour mixing with a knife. Work lightly into 
a dough, handling as little as possible. Cut into rounds, brush over with 
beaten egg or sugar water. Bake in a hot oven, 400 to 450 deg. for 12 
minutes. 


CHEESE SCONES 


Use above recipe but add 1 cup of grated cheese after butter has 
been rubbed into flour. 


MARMITE SCONES 


1 cup flour. 2 teaspoons baking powder. 

+ cup milk. 1 heaped teaspoon Marmite. 

2 tablespoons butter. 

Method.—Rub butter into flour and baking powder lightly. Dissolve 
Marmite in milk and mix to a soft dough. Roll out lightly and cut into 
rounds. Brush over with sugar water and bake in a hot oven. 


BROWN DATE SCONES 


2 cups unsifted flour. 4 teaspoons baking powder. 
1 cup milk. 2 ozs. butter. 
4 cup chopped dates. 4 teaspoon salt. 


1 tablespoon yellow sugar. 


Method.—Sift meal, baking powder and salt together. Rub in butter 
lightly. Add sugar and dates and mix in a soft dough with the milk, Roll 
out 4 inch thick and cut. Bake at 450 deg. for 10-15 minutes. 


105 
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you want to lose weight 
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you want to feel alive 
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PICKLES, PRESERVES, 
JAMS 


MEBOS 


Mince 1 lb. washed and dried apricots (dried) with 1 lb. sugar. Knead 
well, roll out and cut into squares or diamond shapes. Dip in sugar, 


CANNED ORANGES 


Grate rind off oranges, then weigh them. Soak overnight in salt 
water. Next morning squeeze out salt water and boil in fresh water until 
soft. Boil as many pounds of sugar as there are oranges together with 
sufficient water to cover oranges and a few pieces of stick ginger. Make 
4 incisions in each orange and place oranges in boiling syrup and boil 
till golden brown. Bottle when cold. 


PRESERVED BEETROOT 


34 lbs. raw beetroot. 3 ozs. shelled almonds. 
3 lemons (juice). 14 teaspoons ginger. 
2 lbs. sugar, 


Method.—Scrape and clean beetroot and cut into dice. Cover with 
water and bring to the boil. Boil quickly for five minutes and then pour 
off half of the water. Add to the beetroot and the remaining water the 
sugar, juice of 3 lemons and the rind of one lemon cut into strips. Add 
blanched almonds cut into halves. Boil SLOWLY (stirring occasionally) 
for about 2hours. When nearly ready add ginger and boil for 15 minutes. 
Bottle when cool. 


OLGA’S GRAPEFRUIT MARMALADE 


2 lbs. grapefruit. 4} pints water. 
2 naartjies. 6 lbs. sugar. 


Method.—Slice grapefruit and naartjies (skins and pulp) very finely. 
Put pips in a muslin bag. Soak this and juice in the water overnight (in 
the pot in which it is to be boiled if desired). Place on stove and boil 
until soft but NOT mushy. Now add sugar and boil for approximately 1 
hour more. Remove from fire and bottle when cool. 


QUINCE JAM 


Rub quinces and wash well. Cut into quarters, remove pulp, and 
peel saving both peel and pulp. Place peel and pulp in a saucepan, 
cover with water, and boil for 2 hours without the lid on saucepan. Strain 
and save the liquor for use next day. Cut the quinces into very thin slices 
and just cover with water until next day, then strain, saving the water. 
Weigh the quinces and take š weight of sugar. Place the quinces in pre- 
serving pan with the water in which they were soaked, and boil till quite 
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soft, and water almost boiled away. Then add sugar and liquor from peels 
and pulp, and boil till a nice dark red colour and syrup beginning to set 
(about 1-14 hours). When cool place in jars, but do not close them till 
quite cold. The jam can be quite successful, even if peels and pulp are 
not used. 


PICKLED CUCUMBERS 


1 dessertspoon coarse salt. 4 teaspoon sugar. 
Bay leaves, all spice, cucumbers. Pinch of saltpetre. 


Method.—Warm jar, and fill with cucumbers. Add salt, sugar, bay 
leaves, all spice and saltpetre. Fill jar with boiling water, screw tightly 
and turn jar upside down until cool. 


PICKLED PEACHES 


l tin yellow-cling peach halves. 2 sticks cinnamon. 
# cup brown sugar. 1 teaspoon whole cloves. 
$ cup vinegar. 1 teaspoon whole all spice. 


Method.—Drain peaches and add sugar, vinegar and spices to syrup, 
and boil for 5 minutes. Allow fruit to stand in pickling syrup overnight. 
Serve chilled. 


PICKLED PUMPKIN (1) 


3 lbs. pumpkin. } pint water. 
3 lbs. sugar. š pint white vinegar. 
4 cloves. 4 pieces ginger. 


Lemon rind of š lemon. 


Method.—Peel and pare pumpkin and cut into 1 inch cubes. Let it 
stand for 48 hours in diluted vinegar. Tie spices in butter muslin. Boil 
pumpkin, vinegar, spices, sugar and lemon rind until pumpkin looks 
glassy. Fil pumpkin into jars or earthenware pots, pour juice over it 
after it has been boiled down to a syrup. 


PICKLED PUMPKIN (2) 


5 lb. pumpkin, cut into 1 inch 4 lbs. sugar. 

cubes. 2 pints vinegar. 

l teaspoon borken cinnamon 1 teaspoon cloves. 

(tied up in muslin). 

Method.—Boil vinegar and sugar for 5 minutes. Pour over purnpkins 
and cook until tender and glassy. Place pumpkins in sterile jars; boil 
vinegar and sugar down to a syrup, pour over pumpkin and seal at 
once. Makes 4 quarts. 


GRENADILLA SYRUP 


Pulp of approximately 30 gren- 13 pints water. 
adillas. 23 lb. sugar. 


Method.—Boil together for 5 minutes. When cold add 1 oz. citric- 
acid. Mix well, strain and bottle. 
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FUDGE 


CHOCOLATE FUDGE 


1 lb. sugar. 1} ozs. cocoa. 
1$ gills milk. 1 oz. butter. 
1 teaspoon vanilla. 


Method.—Put sugar, cocoa and milk into saucepan and heat slowly 
until sugar dissolves, stirring occasionally, Then boil until it forms a 
soft ball when tested in cold water. Draw pan aside and when slightly 
cool add butter in small pieces, finally add vanilla and beat till mixture 
is creamy. Lastly turn into shallow greased pans and when nearly set 
cut into squares. 


FUDGE (1) | 
4 tin sweetened condensed milk. 3 cups sugar. 
3 cup fresh milk. 2 ozs. butter. 


Method.—Boil together at medium heat for 20 minutes stirring all 
the time. Three minutes before taking off add 2 teaspoons dry cocoa 
and š teaspoon vanilla essence. Butter shallow baking tin and pour in 
mixture and cut into squares while still warm. 


FUDGE (2) 
2 tins condensed milk (sweetened). 3 tablespoons syrup. 
3cups sugar. 11b. butter. 


Method.—Place all ingredients into saucepan and stir weil and 
continually over fire unti! a crumby deposit settles on side of pot, about 
45 minutes. Then remove from stove and add 2 teaspoons vanilla essence 
and beat thoroughly. Pour into buttered biscuit baking pan to set. When 
I nearly cold cut into squares. 
| P.S.—It is advisable to try half quantities at first. 
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PASSOVER RECIPES 


| 
| 
| HAZEL NUT CAKE 
i 


3 lb. hazel nuts. 8 tablespoons sugar. 
5 eggs. 1 teaspoon lemon juice. 


Method.—Mince nuts. Beat yolks of eggs together with sugar until 
creamy. Add lemon juice. Add nuts, slowly mixing well all the time. 
Fold in stiffly beaten egg whites. Place immediately in a hot oven (400 
deg.) for about 4 hour. 
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Select your fish for your 
GEFILTE DISH 
at 


HERMANUS FISHERIES 


168 Long Street * Cape Town 
Phone 2-9725 


Wholesale and Retail Fresh Fish Merchants 


CALL EARLY FOR BETTER VARIETIES 
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| Sponsors of the *Union" Cook Book 
The Union of Jewish Women is grateful for 
the support of the following Business Organisations: 
BANK'S HIRING SERVICE, 166, Hanover 
Street, Cape Town. 
COMETA. 


NANNUCCI LTD., Ravenscraig Road, 
Woodstock. 


PANTHER SHOES. 


TDAYSTEE. FOODSA(PLY. -LTD...3 
Kloof Road, Sea Point. 


UNION PRODUCE SUPPLY CO. LTD. 
114-116, Upper Canterbury Street, Cape 
Town. 
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ALMOND CAKE 


| k lb. ground almonds. 1 tablespoon cake meal. 
4 teaspoon almond essence. 6 eggs. 
$ lb. castor sugar. 


Method.—Beat yolks of eggs and sugar together until creamy, then 
add the almond essence. Gradually mix in ground almonds, then add 
cake meal. Finally fold in stiffly beaten egg whites. Bake } hour at 350 
deg. Leave in tin for 1 hour to cool, and prevent crumbling. 


| 

| 

PESACH DUTCH TART 
+ lb. ground almonds. 2 ozs. butter. 

| š cup potato flour. š cup sugar. 


1 cup cake meal. 


| Method.—Melt butter and pour into other ingredients. Pat into 
two 9 inch layer tins, coat 1 layer with white of egg, and decorate with 
nuts. Bake 15 minutes in 350 deg. oven. Turn out and sprinkle with 
| home-made jam. Place decorated layer on top. 


| HURRY UP PUDDING — For Passover 


Sponge cake. 4 eggs. 
Potato flour. 2 cups milk. 
Sugar (to taste). i cup wine. 


Lemon juice. 

Method.—Line a 7-inch baking dish with slices of sponge cake (stale 
cake may be used). Pour wine over cake, also a litde ground almonds or 
chopped glace ginger. Blend ! tablespoon potato flour with yolks of 4 
eggs and mix until smooth. Gradually pour into this 2 cups scalded 
milk. Then boil this mixture in top of double boiler until thick, taking 
care to stir all the time. Flavour to taste with wine or cinnamon. Pour 
over cake. Beat egg whites until stiff, add 8 tablespoons sugar gradually. 
Spread this meringue mixture over custard and bake in a cool oven 325 
deg. for about 40 minutes. Serve cold. 


PASSOVER TAGELACH 


Heat in oven in a roasting pan (without lid) the following :— 

1 lb. honey. 1 teaspoon ginger. 

1 cup sugar. 

Tagelach.—8 eggs (well beaten); add one dessertspoon sugar, 1 
dessertspoon oil and 1 tablespoon potato flour; then add sufficient matzo 
cake meal to form a soft but workable dough. Form into tagelach. When 
honey mixture is hot place tagelach in and bake at 375 deg. for at least 

| 20 minutes before opening the oven. Then stir tagelach occasionally 
= and when done roll in sugar. 
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MATZO MEAL BISCUITS 


2 tablespoons ground almonds. l egg. 
6 ozs. matzo meal, 3 ozs. butter. 
2 ozs. potato flour. 2 ozs. castor sugar. 


Method.—Mix dry ingredients. Rub in butter; add sugar and 
vanilla if desired. Mix till sides of basin are quite clean. Roll between 
palms of the hand into small rounds.’ Press down lightly with back of 
fork. Bake in a moderate oven. 


PASSOVER PUDDING 


2 cups grated apple. j cup matzo meal. 
4 eggs. 3 lemon rind grated. 
$ cup sugar. й Almonds. 


Method.—Cream sugar and yolks. Add apples, rind and meal and 
then fold in whipped egg whites. Bake in a greased dish at 400 deg. 
If desired chopped almonds can be sprinkled on surface before baking. 


ALMOND PUDDING 


3 ozs. ground almonds. 3 eggs. 
3 ozs. castor sugar. 


Method.—Beat egg yolks with a tablespoon, add sugar gradually 
beating all the time. Then add the stiffly beaten egg whites and sprinkle 
in the almonds while continuing beating. Pour into a well oiled dish. 
Bake in a very hot oven with bottom element on ''low'' after pudding has 
been put in fcr about 45 minutes. 


MATZO CHARLOTTE 


+ lb. currants. 4 lb. sugar. 
4 well beaten eggs. Grated rind of lemon. 
A little chopped fat or dripping, 1 teaspoon cinnamon. 
if hard. 1 teaspoon mixed spice. 


Method.—Mix all ingredients well together; then soak a couple of 
matzos and squeeze out water. Grease pie dish well and put in a thin 
layer of matzos and then a layer of the mixture. Continue until ingredierits 
have been used ending with a layer of ihe mixture on top. Bake in a hot 
oven. Do not turn out of dish. 


MATZO DUMPLINGS 


4 eggs. 4 tablespoons matzo meal. 
1 tablespoon fat. Cinnamon. 
Salt. 


Method.—Beat egg yolks with fat. Stir in a pinch of salt and cinnamon 
and add meal. Whip up egg whites stiffly and fold into mixture. Allow 
to stand for about 2 hours when mixture will have thickened. Form into 
small balls and cook in chicken soup for at least 1 hour. 
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MATZO KNEIDLACH 


2 matzos. 4 cup matzo meal. > 

2 tablespoons fat. 1 teaspoon salt. — 
2 eggs. 4 teaspoon pepper. 

.1 onion, cut fine. š } teaspoon ginger. 


e 


4 teaspoon cinnamon. 


Method.—Soak matzos for a zm minutes in water and then squeeze 
dry. Heat fat in pan and fry onion till golden brown. Add soaked matzos 
and stir till it leaves the pan. Put into a bowl and add all the seasoning 
and then add eggs, lightly beaten. Add sufficient matzo meal to make 
soft dough. Let this mixture stand for 2 hours. Form into balls, walnut 
size, and drop into boiling soup for 15 minutes before servina. 


GREMSLACH 
2 eggs. Salt. 
2 cups water. Matzo meal. 
2 tablespoons fat (level). Cinnamon to taste. 


Method.—Beat eggs well, add fat and continue beating well. Pour 
in water and add seasoning. Add sufficient matzo meal to make a loose 
mixture. Allow mixture to stand for about 2 hours. Roll into small balls 
and press flat. Fry in hot oil until crisp and golden brown. Serve while 
hot with clear soup. 


BUBELE 
2 cups meal. 3eggs. 
2 cups water. 4 сир raisins, seedless. 
1 large cooking apple. l tablespoon ground almonds. 
} cup wine. 1 tablespoon chopped almonds. 


Sugar, salt and ginger to taste. 


Method.—Place all dry ingredients into a bowl and mix, Add grated 
apple and then wine and beaten eggs. Add sufficient water so that mixture 
is thin enough to drop from spoon. Mix very well. Drop spoonfuls into 
hot oil and fry till brown and crisp. Drain well and sprinkle with a mixture 
of sugar and cinnamon. 


PASSOVER SPONGE CAKE 
6 yolks. 4 ozs. potato flour. 
4 whites. Grated lemon rind. 
6 ozs. castor sugar. 
Method.—Beat yolks with sugar. Add lemon and whites of eggs 
beaten to stiff snow. Add flour. Beat for } hour or more. Line tin with 
oiled paper and bake in slow oven. 


ORANGE SPONGE CAKE 


5 eggs. 5 tablespoons sugar. 

3 tablespoons potato flour. 2 tablespoons cake meal. 

1 tablespoon orange juice. 2 teaspoons orange rind. 
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Method.—Beat whites of eggs until stiff, add yolks of eggs separately, 
mixing well after the addition of each yolk. Then stir in sugar gradually, 
beating well all the time. Add orange juice and rind. Fold in flour and 
meal. Bake in hot oven 400 deg. in two sandwich tins, and fill with orange 
filling. 


Orange Filling :— 

¿ cup sugar. 2 teaspoons butter. 

š cup orange juice. 1 teaspoon salt. 

14 tablespoons potato flour. 1 egg yolk. 

2 teaspoons grated orange rind. 1 teaspoon lemon juice. 


Method.—Put sugar, flour and salt in top of double boiler and mix 
well. Add orange rind and juice, also butter and egg yolk and cook 
until thick and smooth. Remove from fire and add lemon juice. Spread 
between layers. 


QUICK PASSOVER CAKE 


4 ozs. butter. Shelled almonds. 
4 ozs. potaio flour. 4 ozs. castor sugar. 
4 ozs. ground almonds. 2 eggs. 


Method.—Cream butter and sugar. Add well beaten eggs. Add 
ground almonds and potato flour. Mix well and spread in a shallow tin. 
Press split shelled almonds at regular intervals on to surface. Bake at 
450 to 475 deg. for 10 minutes. When baked cut into squares, 


PESACH SPONGE CAKE 


5 eggs. Pinch of salt. 
1 cup sugar. $ cup potato flour. 
Juice of 4 lemon. + cup cake meal. © 


Method.—Whip 5 yolks and 3 whites with sugar and salt. Add 
lemon juice. Stir in cake meal and potato flour. Whip 2 whites well 
and stir into mixture. Bake at 350 deg. for about 20-25 minutes. If Madeira 
cake is preferred dissolve a dessertspoon butter and stir into mixture. 


PESACH CREAM PUFFS 


} lb. butter. ] cup cake meal. 
1 cup boiling water. 4 eggs. 


Method.—Bring water and butter to boil. Add meal all at once 
and stir well while still on stove until paste leaves side of pot. Remove 
from stove and allow to cool. Add eggs one at a time, and beat well, 
after each egg is added. Drop heaped teaspoon of mixture on buttered 
pan, and bake in 424 deg. oven for 4 hour. Split and fill with whipped 
cream. 
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PESACH CINNAMON BISCUIT 


fib. sugar. 4 lb. butter. 
3 teaspoons cinnamon. Cake flour sufficient to mix. 
2 teaspoons potato flour. 3 eggs. 


Method.—Beat sugar and butter to a cream. Add well beaten eggs, 
cinnamon and enough meal to make a dough. For variety add ground 
almonds or ginger. Roll out, cut and bake. 


HAZEL NUT CAKE 


4 lb. minced hazel nuts. 5 eggs. 
6 tablespoons castor sugar. 


Method.—Cream egg yolks and sugar well cogether. Then add nuts 
and stiffly beaten egg whites. Bake in a 350 deg. oven for about 1 hour. 


PEANUT MACAROONS 


2 cups minced peanuts. 1 cup sugar. 
2 egg whites. Í 


Method.—Beat egg whites stiffly; add sugar and nuts. Place spoon- 
fuls on a well buttered pan and bake in a hot oven. 


ALMOND MACAROONS 


5 egg whites. + lb. ground almonds. 
ł lb. sugar. 2 tablespoons fine matzo meal. 
A few blanched almonds. 


Method.—Whip egg whites stiffly; add sugar and fold in ground 
almonds and then meal. Moisten hands and roll mixture into small balls. 
Place half almond on top of each ball and place on ungreased greaseproof 
paper on a shallow tin. Bake at 325 deg. When done lift paper together 
with macaroons and place on wet board when macaroons will slip off 
paper easily. 


PASSOVER WINE CAKE 


6 eggs (separated). š cup cake meal. 
1 cup wine. 4 cup ground walnuts. 
3 cup sugar. Pinch of cinnamon. 


Method.—Cream egg yolks and sugar till light. Add wine and 
sifted cake meal. Add salt, cinnamon and nuts, Fold in stiffly beaten 
egg whites. Bake for 1 hour at 325 deg. After removing from oven 
invert pan and allow cake to cool thus before removing from pan. 
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You know at first taste — 


ROSE Brand Dried Fruits 


Trade Inquiries: 
CAPE DRIED FRUIT CO. (Pty.) Ltd. 
P.O. BOX 2794, CAPE TOWN 


STEWED DRIED FRUIT 


5 lbs. of fresh fruit yields approximately 1 Ib. of 
dried fruit. 


To regain the weight lost in drying first wash the 
required quantity in cold water. 


Then soak the fruit for 10 to 12 hours in water 
4 times its weight. (For 1 lb. of dried fruit use 4 lbs. 
or 3% pints of water.) 


Boil the fruit for 5 to 10 minutes, using the same 


water and adding sugar according tg sweetness desired. 
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PASSOVER LEMON CREAM 


2 to З ozs. sugar. 1 oz. potato flour. 
l pint water. 2 eggs. 
Chopped nuts. 2 lemons. 


Method.—Peel lemons thinly and place rind in a jug. Pour over ! 
pint of boiling water, cover and allow to get cool. Beat eggs with sugar 
and add the strained water from the peel. Mix the potato flour with the 
strained lemon juice till smooth; combine with egg mixture and beat 
lightly. Stand basin over a jug of boiling water and stir over a gentle 
heat till it thickens. Turn into a serving dish or individual glasses. 
| Sprinkle with chopped nuts before serving. 


CINNAMON BALLS 


4 ozs. ground almonds. 5 ozs. castor sugar. 
| 2 to 3 teaspoons cinnamon. Whites of 2 eggs. 
| Method.—Beat egg whites stiffly and stir in rest of ingredients. 
| Mix thoroughly, roll into balls and bake in a greased tin at 350 deg. for 
25-30 minutes till set. 
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FRAGRANCES AND FLAVOUR 


Almonds and Nuts.—To obtain full flavour for cakes, etc., toast lightly 
in oven. 

Anchovy.—Not only as a garnish for hors d'oeuvres but pounded finely 
for sauces. 

Bay Leaf.—Add a leaf to marinades and any stew but remember to remove 
before serving. 

Bouquet Gorni.—A stalk of parsley, a bay leaf, a sprig of thyme — tied 
in a muslin bag to flavour sauces, soups and stews. 

Capers.—Chopped for canapes, sandwiches and hors d'oeuvres as well 
as caper sauce. 

Celery.—Use in soups, in braised meats and stuffed with cream cheese 
as an hors d'oeuvre. ; 

Caraway Seeds.—For seed cakes. Also sprinkled in water for boiling 
potatoes and cabbage. | 

Cinnamon.—Blends well with potatoes and leaks. Delicious with stewed 
apples, pears and plums, 

Cloves.—An ''onion stuck with cloves'' one of the best flavourings for 
sauces, stews and some soups. 

Curry Powder.—Put a pinch in hot chocolate sauce. 

Garlic.—Try it, not only rubbed round the sides of your salad bowl 
but also added to mutton stew (after crushing it under the blade of 
a knife with a little salt — to steak and to spinach and cabbage during 
boiling. 

Ground Ginger.—Rub over roast chicken or braised chicken. Try 
it in whipped cream. 

Lemon.—Serve with all fried or grilled fish. Use instead of vinegar 
in mayonnaise; use in puff pastry, in stewed apple and in tomato 
juice cocktail. 

Mint.—For mint sauce. Add when boiling peas or new potatoes. Add 
to fresh fruit salads. 

Mustard.—Not only with meat but with cheese sandwiches. Spread on 
your bread and butter sandwiches to eat with that hard boiled egg 
at your next picnic. 

Nutmeg.—Grated for mashed potatoes or boiled squash. Sprinkle over 
that delicious melk tert. 

Parsley.—Use stems for making stock. Use tops, chopped finely for 
sauces, soups and garnishes. 

Peppercorns.—For flavouring soups or stews, as well as for pickling 
herring. 

Rum.—A teaspoon in pastry. For icings and fruit salads. 

Sage.—In stuffings and in stews. 

Salt and Pepper.—All food should be seasoned with these. 

Spring Onions.—Milder than onions. Cook with green peas. Use in 
salads and grated in cream cheese. 

Vanilla.—Boil pods in milk for custards and creams. Pods can be used 
over and over again if washed and dried. 

Wines.—Do not confine this to cooking sherry. Try Madeira, Marsala 
and dry white wines. 


SILVERAY 


is a houshold name 
where efficiency counts 


* 


Their Recipe Box — in the 


Kitchen — is a "MUST" 


FRIEDMAN X RABINOWITZ 


(PTY.) LIMITED 
NEW FISHERIES HARBOUR, 
DOGNKS, CAPE TOWN 


Cooked, Smoked and 
Salt Fish Merchants 
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COOKING HINTS 


. WHITE SAUCE, served with fish will be more tasty if the tiniest pinch 


of ginger is added. 


. When COOKING CABBAGE boil two large sprigs of mint leaves with 


it. This improves the flavour and colour. 


. When MAKING MUSTARD add a teaspoon of salt (using milk instead 


of water) and the mustard will not harden. 


. Run the vegetable peeler down the side of a slab of cheese to get a 


thin shaving. Roll up the shaving and use as a GARNISH for SALAD. 


. When making a JELLY FLAN and it is found that the surface of the 


completed flan is uneven due to the jelly having been set too firmly 
when poured over the fruit, smooth surface in the following way :— 
Pour hot water into a round bottomed enamel bowl and run this warm 
bowl gently over the surface of the flan. 


. Allow ORANGES and GRAPE FRUIT to stand in warm water before 


peeling. White membrane will remove easily. 


. When CREAMING BUTTER AND SUGAR, if the butter should be too 


firm add 1 tablespoon of boiling water. 


. When baking and the BUTTER is found to be TOO HARD try grating 


it on the coarse grater. This will facilitate rubbing it into flour or 
creaming it with sugar. 


. Try adding a dash of boiling water to POTATO SALAD at the end 


ofits preparation. It will give the salad an added creamy consistency. 


When making MERINGUES allow the unbeaten egg whites to stand 
in refrigerator overnight before whipping and note the improvement. 


. When PREPARING A CHICKEN singe in the following way. Pour 


a little methylated spirits into a lid of a tin and set alight. The resulting 
flame will be sufficient for singeing and leave no charred paper, 
etc. to clean up afterwards. 


. Lemon rubbed over POULTRY will whiten the flesh and make it tender. 
. CAKES WILL RISE UNEVENLY unless the baking powder and the 


flour are sifted thoroughly together. 


. When preparing APPLES for PIE, try stewing them in orange juice 


in place of water and note the improved flavour. 


. Young white turnips make a more appetising dish if they are boiled 


in milk and served with melted butter sauce. 


. If your boiled custard curdles through too long cooking, put in a 


little cold fresh milk and whip with an egg beater. 


. Cauliflower will be beautifully white, and richer too, if cooked in 


milk and water. (Slightly more water than milk). 
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GLASSWARE 
POTTERY 
CROCKERY 
CH T N: A 


FOR ALL YOUR REQUIREMENTS 
AT HOME OR FOR YOUR FRIENDS | 


| 


“NUTS 
A Product of 


HOCHSCHILD & CO. 
Morning Side + N'dabeni 
Cape Town 
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HOUSEHOLD HINTS 


Removing Stains ;— 


T. 


COFFEE.—These can be removed if treated promptly and provided 
the stained material is washable. Completely cover the spot with 
household borax; then stretch the part affected tightly over a basin 
and pour boiling water through. Repeat if necessary. 


. GREASE or OIL.—On delicate fabrics: Saturate a piece of cotton wool 


with Oil of Eucalyptus and dab the spots. Allow to dry when spot 
will have disappeared. š 


. INK.—This hint applies to white material ONLY. Dab spot with 


“Milton'' or Hydrogen Peroxide and bleach in sun. Repeat until 
stain disappears. 


. Ink marks on children's school blouses may be removed if the articles 


are soaked overnight in salt and milk. 


. Handkerchiefs which are a bad colour will regain their whiteness 


if they are boiled in milk and water. 
pax ur 
GENERAL HINTS 


. CLEANING VEGETABLES.—Cauliflowers, lettuces and other vege- 


tables may be cleared quickly of insects if they are placed in water to 
which a little vinegar has been added. 


. REMOVING GLASS STOPPERS.—An obstinate glass stopper may be 


removed from a bottle if the stopper is dabbed with vinegar. 


. CLEANING ALUMINIUM SAUCEPANS.—A penny rubbed over the 


black burnt parts of an aluminium saucepan will help to clean it 
wonderfully. Scour afterwards with steel wool and the saucepan 
will look like new. 


. LIGHT FLOORS.—The surface of light floors is apt to look patchy 


after a time. Waxed surface is easily removed with the aid of steel 
wool, paraffin and a little ''elbow grease''. Surface can then be re- 
waxed to look perfectly fresh again. 


2 tablespoons liquid 
4 tablespoons flour 


. = 
WEIGHTS AND MEASURES 
4 cups flour =" llb. 
2 cups sugar . = llb. 
` 2} cups castor sugar = llb. 
2 cups butter == үр. 
2 cups liquid = al. pint; 
2 pints 1 quart 
4 cups 1 
1 
1 
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PHONE 7-1131 (3 LINES). TEL. ADD.: “ESTEE” 


SOUTHERN TIMBERS 


(PTY. LIMITED 
IMPORTING MERCHANTS 
o 


can supply you with 
TIMBER, BUILDERS' HARDWARE 
AND PLUMBERS' REQUISITES 


MAIN, CECIL AND KENNETH ROADS, 
PLUMSTEAD C.P. 


BRADLOWS 


AFRICA'S LARGEST 
FURNISHERS 


Specialists in Modern Kitchens 


Corner of 


LONG & HOUT STREETS 


CAPE TOWN 


Bue 


HEALTH-GIVING 
MILK DRINKS 


LEMON MILK 


Juice of 1 or 2 lemons (to taste). 1 pint milk. 


Method.—Mix well in a jar or beat and serve immediately. This 
is a healthy drink and a substitute for butter milk. Must be mixed each 
time since curd and whey will separate if allowed to stand. 


5 FRUIT MILK DRINKS 


Have milk chilled thoroughly. Add fruit pulps and juices; shake or 
beat with rotary beater until well blended. Garnish with whipped cream 
and sprinkle with nuts, if desired. 


Combine 2 cups of chilled milk with :— 

(a) 1 large banana, mashed. 

(b) 2 cups of orange juice. 

(c) 4 teaspoon almond flavouring and sugar to taste. 
(d) 1 cup of sweetened prune pulp. 

(e) Crushed, sweetened strawberries. 


MEXICAN MILK 


1 gill milk. 1 tablespoon sugar. 
l egg yolk. 2 tablespoons rum. 


Method.—Beat sugar with egg yolk till frothy, then beat in rum. 


Heat milk to boiling point; pour slowly onto mixture, stirring all the 
time. Serve at once. 


CHOCOLATE MILK SHAKE 

To 1 cup of cold milk add 2 tablespoons chocolate or cocoa syrup 
(see recipe below) and blend well. Serve in tall glasses and top with 
whipped cream if desired. 

Variations ;— 

1. Add a few drops of vanilla and chocolate ice cream. 

2. Add a few drops of peppermint essence and garnish with whipped 

cream and top with a sprig of mint. 


EGGNOG 
2 eggs. lor 2 tablespoons sugar. 
2 cups milk. 3 teaspoon vanilla. 


Method.—Beat egg whites till stiff. Beat egg yolks, adding sugar, 
milk and vanilla gradually. Fold in egg whites. Pour into glasses and 
sprinkle with grated nutmeg. 
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Variations :— 

1. For ''Chocolate Eggnog'' omit sugar and substitute 2 or 3 table- 
spoons chocolate syrup (see recipe below). 

2. For "Sherry Eggnog'' add 2 or 3 tablespoons sherry, increasing 

. sugar if desired. Substitute heavy cream for part of the milk if a 
richer drink is desired, whipping it separately and adding with 
egg whites. 

3. For ,,Fruit Eggnog'' add 2 to 3 tablespoons orange, strawberry or 
grape juice. 


CHOCOLATE SYRUP 


5 ozs. unsweetened chocolate. 14 cups sugar. 
1 teaspoon salt. 14 cups boiling water. 


Method.—To chocolate add boiling water, sugar and salt. Boil for 


5 minutes over low heat. Add 1 teaspoon of vanilla if desired. Cool, ` 


pour into jar and cover and keep in refrigerator. Makes approximately 
21 cups. 
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BECOME A MEMBER - ^ 


of your nearest Branch 
of the 


UNION OF JEWISH WOMEN 
OF SOUTHERN AFRICA 


The objects of the Union of Jewish Women of S.A. are :— 

(a) To serve as a central organisation for the co-ordination of all 
Jewish women's societies interested in the promotion of the 
spiritual, educational and social welfare of Jewish women. 

(b) To form a link with similar Jewish organisations in other countries. 


(c) To promote ties of friendship and to foster cultural relations 
with the people of Israel. 


(d) To work for amelioration of the legal position of women in Jewish 
law and equality of status in the Jewish community. 


(e) To assist in the promotion of Jewish education in Southern Africa. 


ех (f) To undertake or participate in social welfare work for all sections 
of the community of Southern Africa. 


I (g) To co-operate with national and international organisations working 
i to secure equality of status between men and women. 
(h) To participate in or initiate activities which are calculated to pro- i 
mote goodwill and better understanding between all sections of "A 


the population of Southern Africa. 


(i) To provide a platform for the discussion of Jewish and general 
problems. 
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(ј) То co-operate with national and international organisations for 
the maintenance of world peace. 


A Very Special Skirt for a 
Very Special Person — YOU! 
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THE 
LADY JEFF 
Luxury Skirt 


These man-tailored master- 


pieces are created in 20 exciting 


styles ... The superb fabrics 
(400 of them !) include Sports 


Saxonies, Tweeds, Worsteds, 


Corduroys . . . Luxury Skirts 


at well-below-luxury prices. 


Theyre for YOU! 


Man-tailored by 
REX TRUEFORM 


AND OF COURSE 
YOU MUST SEE 
REX TRUEFORM LEISURE WEAR 
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Printing Co. [Ptv.] Ltd. 
81-87, SIR LOWRY ROAD 


CAPE TOWN 


